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PREFACE 


Our Lutheran Church Women are composed of women who have learned 
to put God first in life. Through our fellowship with each other 
we discovered that we shared not only a spiritual unity but a 
common interest in new and different foods. Our exchange of ideas 
added so much interest to family and company meals that the desire 
grew to share these recipes with our church family and friends. 


Every woman of Emmanuel was asked to contribute to this book and 

it represents "the best" from our kitchens. We are grateful to all 
who helped to make this book possible. It was prepared with love 
and care and with the hope that as we cook, taste, and test 
together, our friendship will deepen and our love for the Master 
grow stronger. 





PRAYER OF SAINT FRANCIS OF ASSISSI 


O Lord, make us instruments of thy peace * where there 
is hatred, let us sow love ** where there is injury, pardon * 
where there is discord, union * where there is doubt, faith *** 
where there is dispair, hope * where there is darkness, light * 


and where there is sadness, joy. 


O divine master, grant that we may not so much seek to be consoled 
as to console ** to be understood, as to understand *** to be 
loved, as to love *** for it is in giving that we receive *****%* 
it is in pardoning that we are pardoned ** and it is in dying that 
we are born to eternal life. Amen. 
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| 
Resolution presented by Lutherans to Synod asking 
for assistance in securing Pastoral Services and 
a place to worship. | 
First Service conducted in the Opera house on North 
Main Street by Dr. J.L. Morgan 
Congregation was formally organized with 41 charter | 
members. Structure name Woman's Memorial. | 
Contract let for new Church Building on English | 
Road, west of Elm. 
First Service held in new church. | 
The first regular - The Rev. Luther Canup, D.D. | 
The new church was consecrated. | 
M.P. Moeller Co. Pipe Organ used for first time. 
Organ electrified in 1942/43. 
The Rev. P.D. Brown assumed Pastorate. 
309 English Street purchased for Parsonage. 
Sold property on English Street and purchased 701 
North Main Street property. 
Name of church changed from Woman's Memorial to 
Emmanuel Lutheran. 
First service held in new church. 
The Rev. F.L. Conrad, D.D. assumed Pastorate. 
307 Woodrow Ave. was purchased for a parsonage and 
Howell Street Parsonage put into operation as 
Parish House. 
Dr. F.L. Conrad elected President of North Carolina 
Synod. 
The Rev. Harry D. Hawthorne, D.D. assumed Pastorate. 
First Parish Worker, Miss Phyllis Boddiger. 
Miss Margaret Kipps assumed Parish Work. 
Educational Building and Chapel ($90,000.00) was 
consecrated. 
Dr. Franklin Clark Fry, President of United Lutheran 
Church in America, spoke at Albion Millis Stadium. 
Beginning of Radio Broadcast from Sanctuary-WHPE. 
Initiation of Weekday Church School. 
Air Conditioning of Church and Educational Building. 
A new Church Constitution replacing original one 
since 1908 was adopted. 
New Parsonage on Quaker Lane erected--1962; 
Consecrated--3/63. 
The Rev. Paul E. Monroe, $.T.M. became Pastor. 
Brown property purchased for Parking Lot. 
Mrs. Virginia Royal came as Church Secretary. 
The Rev. J.L. Griffin, D.D./ assumed Pastorate. 
Ford C. Ewaldsen assumed positions of Minister of 
Music and Youth Director. 
Eight acres of land purchased on Heathcliff to 
provide site for a new church. 
Number of sons entering the ministry-9. 
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APPETIZERS AND SNACKS 


HOT CHEESE ROUNDS 


1/2 lb. sharp cheese, grated salt and pepper to taste 
1 egg well beaten 10 or 12 pieces of bread 
1/2 teaspoon worcestershire 


Blend grated cheese with egg. Add seasonings. With a small 
round cutter, cut out bread circles (no crusts), Spread 
cheese mixture on rounds and place on cookie sheet. Place 
under broiler for a few minutes until slightly brown. Makes 
about 30, 


SAUSAGE-CHEESE BISCUIT 


1 lb. hot sausage 10 oz. pkg. Kraft Sharp 
3 cups Bisquick cheese 


Soften sausage to room temperature. Add grated cheese and 

mix well. Add Bisquick and with hands blend all together. Pinch 
off small balls, place on cookie sheet. Bake 350° for about 

15 minutes. Watch to keep bottom from burning. May be put in 
plastic bags and frozen. 


Mrs. Nesbit Caughman 


BLACK-EYED SUSANS 


1 box Flako pie mix 1 box pitted dates 
1 4 oz. jar "Vera Sharp Cheese" pecan halves 
1/4 teaspoon red pepper 


Mix pie crust mix, cheese and red pepper together with hands, 
wrap in wax paper and chill. Place 1 pecan half inside each 
pitted date and roll lightly in flour so as not to be sticky. 
Roll cheese dough until 1/8" thick. Cut in circles. Place 
date in middle and fold over edges. Dip top crest in 
granulated sugar. Place on cookie sheet and bake in oven 
450° for 10-12 minutes or until brown. 


Rita Griffin 


CHEESE STRAWS 


1/4 cup butter 3/4 cup shredded sharp 
1/4 teaspoon tobasco sauce processed cheese 
2/3 cup ‘sifted ftour 


Cream butter thoroughly with tobasco sauce; blend cheese and 
flour. Chill 1 hour. Roll into 15" x 6" rectangle on lightly 
floured board (about 1/8" thick). Cut into strips about 6 x 
3/4". Bake on ungreased baking sheet 10 to 12 minutes at 350°. 
Serve warm. Makes about 20 straws. 


Mrs.y Ni GS black 


CHEESE RINGS 


1 lb. New York State Sharp cheese 5 cups plain flour 
1-1 lb. margarine 1/4 teaspoon red pepper 


Grate cheese, cream with margarine. Add pepper. Add flour 
until dough does not stick to your hands and will hold its 
shape. Squeeze out of a cookie press using star opening. Cut 
into 3 inch lengths and curl into rings on a cookie sheet. 
Bake at 425° approximately 8 minutes. Do not brown. 


Maurice Peace 


CHEESE RICE KRISPIE ROUNDS 


2 cups sharp cheese grated 2 cups flour 
1 stick butter 2 cups Rice Krispie 
1 stick margarine cereal 


Mix grated cheese, butter and margarine well. Add flour and 
mix well. Fold in Rice Krispies. Shape into small balls. 
Place on cookie sheet. Flatten each with a fork and top with 
a pecan half. Bake 375° for 10 minutes or until slightly 
brown around edges. 


CHIPPED BEEF BALLS 


3 pkgs. 8 oz. cream cheese, 2 tablespoons accent 
softened 2 tablespoons 
3 small pkgs. chipped beef worcestershire sauce 


1 medium onion finely chopped 


Chopped chipped beef fine. Mix all ingredients together and 
form balls. Roll in chipped beef and refrigerate until used. 


Celeste Black Watts 


CHEESE BALLS 


1 1/2 1b. cheddar cheese, grated 3/4 cup beer 
3 0z. cream cheese 1/2 teaspoon dry mustard 
4 tablesroons butter 1/4 teaspoon red pepper 


few chopped nuts 


Thoroughly blend all ingredients except nuts. Roll into two 
balls, then roll the balls in the chopped nuts. 


FROSTED HAM BALL 


1/2 1b. cooked ham, ground or 1/4 cup mayonnaise 

finely chopped 1 3 oz. pkg. cream cheese 
73 cup raisins 1 tablespoon milk 
1 tablespoon grated onion chopped parsley 


1/4 teaspoon curry powder 


Mix first 5 ingredients, shape in ball and put on serving 
plate; chill. Mix cream cheese with milk until smooth and 
spread on ball. Sprinkle with parsley and chill until serving 
time. Makes about 2 cups. 


Rita Griffin 


LIVERWURST-HAM ROLLS 


2 thin slices boiled ham 1/4 cup chopped pimiento- 
4 thin slices liverwurst stuffed olives 


Put ham on waxed paper. Top with liverwurst and press a little 
to cover ham. Sprinkle with olives, press in and roll up 
tightly. Wrap in waxed paper and chill. Slice 1/4" to 1/2" 
thick. Insert toothpick in each slice to hold slice together 
and use for serving. Makes about 20 slices. 


Rita Griffin 


T/V TRASH 


1 large box cherrios 1 pound margarine 

lb box rice chex 1 teaspoon garlic salt 
1 box pretzel sticks (broken) 1 teaspoon onion salt 

1/2 pound salted peanuts 1 tablespoon 

1/2 pound pecans worcestershire sauce 


Melt margarine; add garlic salt, onion salt and worcestershire 
sauce. Pour over above mixture; stirring as you pour. Bake 2 
hours at 200°. Stir several times bringing bottom layer to the 


top each time. 


Mrs. Robert Southard 


CRUNCHY STICKS 


1 thick sliced loaf bread, COT OLE 
day old Lawry's seasoning 
smooth peanut butter salt 


Trim crust from thick sliced, day old bread. Cut bread into 
sticks of equal size. Put sticks in one pan, crust in 
another. Dry completely, but do not brown in 200° oven. 

Mix smooth peanut butter with corn oil to make a thin soup 
mixture; add Lawry's seasoning salt to taste. Be careful 
not to get too much: Salt to taste; crush crumbs from 

crust till they can be sifted through a collander; using 
pastry brush, paint sticks with mixture and roil in crumbs. 
Will keep for weeks in air-tight container. Note: Dietetics 
may substitute glutten bread and dietetic peanut butter. 


Mrs. Clyde Murrow 


WHAMITS 


2 cups cherrios 3/4 stick butter 
2 cups wheat chex 1/2 teaspoon garlic salt 
2 cups rice chex 1 beef bouillon cube 
4 oz. box slim pretzels 1/2 teaspoon worcestershire 
1/2 1b. cashew nuts sauce 
1/2 1b. unblanched almonds or 1/2 teaspoon celery salt 
1 lb. mixed nuts 1/2 teaspoon onion salt 


Mix cherrios, rice chex, wheat chex, pretzels and nuts 
together in large roaster type pan. Melt margarine in double 
boiler - add garlic salt, celery salt, worcestershire sauce, 
onion salt and beef bouillon cube. Sprinkle the liquid over 
the top of cereal mixture a few spoonfuls at a time. Stir 
liquid well and dip from the bottom of the boiler. When top 
of cereal is covered with liquid, mix well and repeat until all 
liquid is used and all cereal evenly coated. Bake in slow 
oven 250° for 2 hours, stirring several times to be sure all 
cereal is evenly baked. Will stay fresh for weeks if placed 
in jars or boxes. 


Miss Janet Peace 


ONION STICKS 


12 slices bread 1/4 lb. butter 
1 envelope onion soup 


Trim crust from bread. Mix soup mix and butter and spread 
on bread. Cut each piece into 5 strips and place on cookie 


sheet, bake 10 minutes or until brown. Serve hot. 


Rita: Griffin 


CUCUMBER ROUNDS 


Cream cheese Sandwich bread rounds 
Sour cream Cucumbers, sliced thin 


Thin cream cheese with sour cream to spreading consistency. 
Spread mixture on bread rounds. Top with thin slice of 
cucumber. 


Rose Haithcock 


PINWHEELS 


1 pkg. 3 oz. cream cheese 1/2 tablespoon milk 
1/3 cup grated raw carrot few grains salt 
2 tablespoons chopped walnuts thin sliced bread 


Stir cream cheese until soft; blend with ingredients. Use 
fresh bread. Trim crusts; spread with soft butter or 
Margarine. Spread with cream cheese and roll. Wrap in waxed 
paper or slightly damp tea towel; store 1/2 hour or longer 

in refrigerator. Cut in 1/4" slices. Makes about 40 
sandwiches. 


Rose Haithcock 


SAUSAGE PINWHEELS 


1 box Flako Pie Crust Mix 1 lb. Neese's hot 
sausage 


Prepare pie crust as per directions on box. Roll 1/2 of mix 
at a time about 1/4" thick. Soften (room temperature) 

half of sausage and spread on dough. Roll jelly-roll fashion, 
and wrap in wax paper. Put in freezer for about 2 hours or 
until firm enough to cut. Slice about 1/4" thick and bake at 
320° until slightly brown. Remove from pan and cool on paper 
towels. Serve warm. (Can freeze until ready to use at later 
time.) 


Rita Griffin 


My Son, attend to my words; 
incline thine ear unto my sayings. 


-Proverbs 4:20 


RED HOTS 


Small jar hot sausages Poppy seeds 
Butterflake biscuits Mr. Mustard 


Peel off flakes of biscuits and press. Cut sausages into 

small pieces, dip into Mr. Mustard. Place in center of biscuit 
round and fold over edges to make a "pancake" or bring up into 
a point, being sure to cover sausage. Sprinkle with seeds. 
Bake 375° oven about 20 minutes (browning). Serve hot. 


Lea Griffin 


CRAB MEAT APPETIZERS 


1 stick margarine or butter 7 oz. can crab meat 

1 jar Old English cheese spread 1 1/2 teaspoons mayonnaise 
1/2 teaspoon garlic salt 6 English muffins, 

1/2 teaspoon seasoned salt split in half 


Mix first 6 ingredients. Spread on muffin halves. Freeze 
until ready to use. Cut each piece into 8 wedges while 
ErOZen-arcDrOLl 2g Snort wiite:. 


Gerry Ewaldsen 


SWEDISH MEAT BALLS 


1 lb. ground beef 1 egg 

1/2 1b. ground pork 1/2 cup milk 

1/2 cup minced onion 1/4 cup hot ‘fat or 
3/4 cup fine dry bread crumbs salad oil 

1 tablespoon minced parsley 1/4 cup flour 

1 1/2 teaspoons salt 1 teaspoon paprika 
1/8 teaspoon pepper 1/2 teaspoon salt 

1 teaspoon worcestershire sauce 1/8 teaspoon pepper 


2 cups boiling water 
3/4 cup sweet or cultured 
sour cream 


Mix thoroughly beef, pork, onion, crumbs, parsley, seasonings, 
egg and milk. Shape into balls the size of walnuts. Brown 
in hot fat in heavy skillet. Remove meat balls from pan and 
stir in water and cream. Return meat balls to gravy; cook 
15-20 minutes. Serves 6-8. 


Mrs. William Clemmer 
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CURRY DIP 


3/4 cup mayonnaise 1 teaspoon paprika 

3/4 cup sour cream 1 teaspoon worcestershire 
1 1/2 teaspoons curry powder 1 tablespoon lemon juice 
1/2 teaspoon onion salt 1 1/2 teaspoon dry mustard 


dash tobasco anc 1 1/2 
teaspoon soft butter 


Combine all ingredients. Refrigerate. Serve. Makes about 
-1 1/2 cups. This is excellent with yellow squash, zuchini, 
turnips, cauliflower,rutebaga, broccoli or any other raw 
vegetables. 


Mary Minor Aderholdt 


DEVILED HAM DIP 


2 4 1/2 oz. cans deviled ham 1 to 2 teaspoons finely 

1 8 oz. pkg. cream cheese, chopped onion 
softened 2 tablespoons chopped 

1 tablespoon catsup pimento 


stuffed green olives 
Combine all ingredients; chill till served. Garnish with 
additional olives, if desired. Serve with crackers or make 


into pinwheel sandwiches. Makes about 2 cups dip. 


Rose Haithcock 


BACON QUICHE 


2 frozen 9'' pastry shells 2 cups swiss cheese, 

6 eggs, slightly beaten coarsely shredded 

2 cups sour cream 8 slices of bacon, crumbled 
l teaspoon worcestershire sauce 2 381] /2%o02-" cans french 

1 teaspoon salt fried onions 


Prepare pastry shells and cool. Combine eggs, sour cream, 
worcestershire and salt. Blend well. Stir in cheese, bacon 
and onions. Divide mixture between the 2 pastry shells. 
Bake 300° 55 to 60 minutes or until a knife inserted in the 
center comes out clean. Serve immediately. Serves 8-10. 


ll 


BEVERAGES 


BRIDES PUNCH 


2/pkes. Lime jello (dissolved 1 large can frozen lemonade 
in hot water) 1 46-oz. can pineapple 

2 cups hot water juice : 

6 cups cold water leaquart elogerpele 


1 large can frozen orange juice 


Add ginger ale when ready to serve. Serves 25. 


Mrs. J. A. Michael 


JEANIE’S PUNCH 


1 pkg. lime Jello (or strawberry) 7 cups water 
1 cup boiling water 1 tablespoon almond extract 
1 quart unsweetened pineapple 1 1/2 cups sugar 

juice 


1 small bottle lemon juice 
Dissolve Jello in hot water. Add other ingredients and stir 
well. Chill. Serves 24. 


GRAPE PUNCH 


3 quarts unsweetened tea 3 or 4 pepsies 
2 pkg. grape kool-ade (or 1 3 cups sugar 

small bottle grape juice) 1 med. Size can pineapple 
1 bottle ginger ale juice (optional) 


Mix and serve cold. 
Substitution: Raspberry kool-ade for grape and do not add 
pineapple juice. This makes a different 


flavor punch. 


Mrs. Pine Haithcock 


Pray for the peace of Jerusalem: 
They shall prosper that love thee. 


-Psalm 122:6 
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PARTY PUNCH 


1 quart unsweetened pineapple 5 small ginger ales 
juice 2 1/2 bottles (small) 
Juice of 1 lime carbonated water 
Juice of 2 lemons 2/3 cup Bing cherries, or 
Juice of 3 oranges strawberries (optional) 
2/3 cup sugar Sherbet 


1/4 cup mint leaves 

Combine all ingredients except ginger ale and water. Pour over 
a block of ice along with ginger ale and water, just before 
serving. Place a scoop of sherbet in each cup after filling 

with punch. Serves 15. 


Mrs. Donald M. Campbell 


CRANBERRY PUNCH 


1/2 cup sugar 1 cup orange juice, fresh, 

1/2 cup water frozen or canned 

2 cups cranberry juice 1/2 cup lemon juice, 
cocktail fresh, frozen or canned 


1 quart ginger ale 


Cook sugar and water together to a boiling point. Continue 
cooking five minutes longer. Cool slightly and mix with 
cranberry juice cocktail, orange and lemon juice. To serve - 
pour fruit juice mixture over ice and add ginger ale. Makes 
two quarts. 


HOT CRANBERRY PUNCH 


Place in bottom of percolator: 
2 cups cranberry or cranapple 2 cups pineapple juice 
TULCe 


2 cups water 


Place in basket of percolator: 


1/2 cup brown sugar (light or 1/2 teaspoon allspice 
brown) 1 tablespoon whole cloves 
4 sticks cinnamon Dash of salt 


Let perk 15 minutes. Serve hot with pat of butter, or may be 
served cold with ice. Serves 8. 


Mrs. Walter Thomas 
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PUNCH FOR 50 


1 46 oz. can pineapple juice 2 cups sugar 
1 46 oz. can orange juice 1 teaspoon vanilla 
8 lemons 1 teaspoon almond 


1 gallon tea 
Mix and serve cold. Makes 50 cups. 


Mre ORS vork 


PINK PUNCH 


2 cups boiling water 1 can frozen orange juice 
2 pkgs. fruit flavored gelatine 1 46 oz. can pineapple 
(strawberry, raspberry or cherry) juice 
6 cups cold water 1 can frozen lime or 
1/2 cup sugar lemonade 
1 no. 2 can grapefruit 
juice 


1 quart ginger ale 


Add boiling water to gelatine mixture. When dissolved, add 
cold water, fruit juices and sugar. Chill. When ready to 

serve add ginger ale. Frozen strawberries, raspberries or 

mashed bananas may be added. Serves 50. 


FRUIT PUNCH 


1 large can pineapple juice 3 mashed bananas 

1 pkg. jello or kool-ade 1 small jar red cherries 
(strawberry) and juice (diced) 

1 small can frozen lemonade 1 quart ginger ale 

1 small can frozen orange juice Sweeten to taste 


Makes 1 gallon. 


Mrs. J. W. Peaces (in, 


COFFEE OR MOCHA “PUNCH” 


1/2 cup (or 8 tablespoons) Maxim Freeze Dried coffee 
8 cups boiling water 
1/2 cup sugar 


Stir until Maxim and sugar are dissolved. Add 1/2 gallon 
vanilla ice milk. It must be ice milk. Serve from punch bowl. 
Serves 18-20. 


Mrs. M. L. Aderholdt 
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HOT WEATHER QUICKIES 
No. l 
Pineapple Juice Ginger ale 


Freeze pineapple juice in ice cube trays. Pour ginger ale 
over cubes and serve. 


No. 2 
1 bottle cranberry juice bottle grapefruit beverage 


Freeze cranberry juice in ice cube trays. Pour grapefruit 
beverage over the cubes and serve. 


INDIVIDUAL FRUIT MILK SHAKE 


(Low in calories) 


1 cup skim milk 1/2 cup unsweetened 
1/2 teaspoon vanilla flavor frozen fruit 
1 3 oz. pkg. sweet and low (strawberries good) 


pinch of salt 
Put in blender and mix to desired consistency. 


Sherry Mims 


HOT CHOCOLATE MIX 


10 2/3 cups powdered milk 1 1/2 lbs. Quick instant 
6 to 8 oz. pream chocolate 
2 cups powdered sugar 


Mix well. Put 1/3 cup into each drinking cup and fill with 
hot water. Stir until dissolved. 


Pam Hamilton 


TOMATO APPETIZER 


l no. 2 can tomato juice 1 teaspoon prepared 

1/2 cup orange juice horseradish 

2 tablespoons lemon juice 1/4 teaspoon celery seed 
2 tablespoons chopped onion 1 bay leaf 

1 teaspoon sugar 2 cloves 


1/4 teaspoon tabasco 


Mix all and slowly bring to a boil. Strain and chill. While 
usually served cold, this is enjoyed hot. Serves 6. 


Mrs. Carrie Shuteltr 
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HOT CHOCOLATE 


1 6 oz. jar powdered creamer 1 8 quart size box non-fat 
(any brand) dry milk powder 
3/4 cup powdered sugar 1 2 Ib. box “ehocolate 


flavored drink mix 
Mix all ingredients together thoroughly and store in air- 
tight container. Use one-third cup mixture in cup and 


finish filling with boiling water. Will make about 50 servings. 


Mrs. Kenneth J. Hucks 


SPICED HOT TEA 


[9 oz.) jar’ Tange: (use jar to 1 teaspoon cloves 
measure sugar) lL 24 02 .6jareainstant tea 

Li/4 fer sugar with sugar and lemon 

1 teaspoon cinnamon added 


Mix all ingredients together and use as hot beverage by 
adding hot water. Use according to desired taste. Dry 
mixture may be stored in canister and used as needed. 


Mrs. Ed Gurley 


HOT RUSSIAN TEA 


1 quart water 1 teaspoon whole cloves 
l cup sugar 1 teaspoon allspice 
juice of 1 orange juice of 1 lemon 


Boil ten minutes. Add two teaspoon tea and continue to 
simmer five minutes. Strain. Serves 8. 


Nrei Ca koeRiTtenie 


HOT TEA 


D/2scupstea juice of 6 lemons 
juice of 3 oranges 3 cups sugar 


Boil 1 quart water. Steap tea and lemon rinds for 15 minutes. 
Squeeze lemon rinds. Add sugar and 3 quarts of cold water. 


HAND OF FRIENDSHIP TEA 


2 cups sugar 2 lemons (or 1/3 cup 
2 tablespoons tea lemon juice) 
2 teaspoons cloves 1/4 can frozen orange juice 
(1/3 cup concentrated) 
water 


Boil cloves in 2 cups water. Add tea and let stand for 2-3 
minutes. Strain. Boil sugar in 2 cups water to make syrup. 
Add tea, lemon juice, orange juice and enough water to make 

1 gallon. Let simmer and serve hot. Makes 32 cups. 


Mrs. Charles Peace 


PATSY’S TEA 


5 small tea bags 1 small can frozen orange 

3/4 cup sugar | juice 

1 large can frozen lemonade 1 small can pineapple juice 
CUZ FO 200) 


Bring 3 quarts of water to boil. Pour over tea bags and let 
steep for 5 minutes. Add sugar and juices. Can be served 
NGoeeror cold. 


SPICED CIDER 


2 quarts cider Rind of 2 lemons 
12 cloves 2 lemons, sliced thin 
4 cinnamon sticks 1/4 teaspoon nutmeg 


Combine ingredients in saucepan. Cover and bring to a boil. 
Reduce heat and simmer for 15 minutes. Allow to cool and 
Betraim Discard spices; Chill overnight, if possible, for 
flavors to blend. Serve hot or cold. Makes 2 quarts or 

10 servings. 


17 


BREADS 


PEACH COFFEE CAKE 


3 cups flour 1/2 teaspoon cinnamon 
1/2 cup shortening Lul/2 cups sugar 

3 teaspoons baking powder 2 eges 

2/3 cup milk 2 cups sliced peaches 


1 teaspoon salt 


Mix flour and sugar; cut in shortening. Set aside one cup of 
mixture. Add baking powder and salt. Beat eggs, add milk to 
eggs and combine with dry mixture. Pour into 2 8" layer pans 
or 1 sheet cake pan and cover with peaches. Sprinkle with 
reserved flour mixture and cinnamon. Bake at 400° about 

25 minutes. Serve as coffee cake or as dessert topped with 
more peaches and ice cream. 


Mrs. Clyde Campbell 


PECAN COFFEE CAKE 


2 cans Pillsbury Crescent rolls 1 1/2 teaspoons cinnamon 
3 tablespoons butter 1/4 cup chopped pecans 
1/2 cup sugar 


Topping: 
2 tablespoons honey 1 teaspoon vanilla 
1/2 cup powdered sugar pecan halves 


2 tablespoons butter 
Bring all topping ingredients to a boil stirring constantly. 


Unroll crescents and separate into 16 triangles. Spread 
each with butter and sprinkle with cinnamon, sugar and nuts 
and roll each up toward the point. Place point side down in 
2 layers (8 to a layer) in a 9 x 5"' greased loaf pan. Bake 
at 375° for 35 to 40 minutes. Remove at once and drizzle 
with topping. 


ORANGE ROLLS 


1 pkg. brown and serve rolls 2 teaspoons grated 
1/2 cup sugar orange rind 
1/3 cup melted butter 2 teaspoons orange juice 


Place rolls on baking sheet. Combine the sugar, orange juice 
and rind. Dip rolls in the melted butter and place 1/2 
teaspoon of sugar mixture in center of each roll. Bake at 
400° for 10-12 minutes, or till done. 
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CHERRY COFFEE CAKE 


2 sticks of margarine or butter 2 teaspoons baking powder 
1 1/2 cups sugar 1 teaspoon vanilla 

3 eggs Deean ( (21 e02.)° cherryypie 
3 cups flour filling 

Topping: 

2 tablespoons butter 1/4 cup flour 

1/4 cup sugar pinch of cinnamon 


Cream butter and sugar. Add eggs, one at a time. Add 
vanilla, flour, baking powder and mix well. Spread half of 
batter in greased 11 x 9 x 2" pan. Spread pie filling over 
batter but not to edges. Cover filling with remaining batter, 
using wet knife. 


Mix together all the topping ingredients with a fork. 
Sprinkle over batter. Bake at 350° for 1 hour. 


Gerry Ewaldsen 


SOUR CREAM COFFEE CAKE 


1/4 cup butter 1 teaspoon soda 

1 cup sugar 2 cups plain flour 
2 eggs 1/2 pint sour cream 
1 teaspoon baking powder 1 teaspoon vanilla 


Cream butter, sugar and eggs. Add dry ingredients sifted 
together. Add sour cream. Pour half of batter into pan, 
then put half of topping on. Pour rest of batter into pan 


and put rest of topping on. Bake for 45 minutes in oven at 
350° 


Topping: 


3/4 cup nuts 2 teaspoons cinnamon 
1/2 cup brown sugar 


Combine all ingredients, mixing well, before pouring into pan. 


Mrs. Jake Wagner 
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SUNDAY MORNING BREAKFAST CAKE 


1 cup sifted (all purpose) flour 1 cup sugar 

1 teaspoon baking powder 2 eggs 

1/4 teaspoon salt 1/2 cup hot milk 

1 teaspoon vanilla 1 tablespoon butter 


Sift flour, baking powder and salt together three times. 
Beat eggs until very thick; beat in sugar and vanilla; stir 
in dry ingredients, then milk with butter. Pour into 
greased 10" square pan. Bake in moderate oven 350° for 

25 minutes. 


Topping: 
1/4 cup butter 1 cup chopped nuts 
2 tablespoons cream or 1/8 teaspoon salt 


evaporated milk 
2/3 cup brown sugar 


Cream butter, brown sugar and cream; add nuts and salt. 
Spread on warm cake and brown under broiler. Makes 16 squares. 


Mrs. E. A. Dellinger 


APRICOT BREAD 


1 cup dried apricots 1/4 cup water 

warm water 1/2 cup orange juice 

1 cup sugar 2 cups sifted flour 

2 tablespoons soft butter 2 teaspoons double action 
1/2 cup chopped nuts baking powder 

1 egg 1 teaspoon salt 


1/4 teaspoon soda 
Soak 1 cup dried apricots for 30 minutes in warm water 
(1/2 of 11 oz. pke.). Drain andi cut with scissors into 
1/4" pieces. Mix together thoroughly, sugar, butter and egg. 
Stir in 1/4 cup water and 1/2 cup orange juice. Sift together 
and stir in 2 cups sifted flour, 2 teaspoons double-action 
baking powder and 1/4 teaspoon soda, 1 teaspoon salt. Blend 
in 1/2 cup chopped nuts and chopped apricots. Line greased 
loaf pan with paper. Pour in batter. Let stand 20 minutes. 
Bake: 1) hour ‘at..350¢. 


BANANA BREAD 


1 cup shortening 1/4 teaspoon salt 

2 eggs 1 cup mashed bananas 
3/4 cup sugar 1/4 cup nuts 

2 cups flour 1 teaspoon soda 


Cream shortening and sugar, add eggs. Sift flour and salt. 
Add soda and bananas together. Bake one hour at 325°. 


Mrs. Bruce Clodfelter 
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QUICK BANANA BREAD 


2 eggs 1 1/2 teaspoon vanilla 

1 cup mashed bananas (about3) 1 box Betty Crocker yellow 
1/3 cup water cake mix 

1/8 teaspoon soda 1 cup nuts 


Put all ingredients, except nuts, into bowl and mix for 

about 3 minutes. Add nuts. Pour into greased bread pans and 
: fe) : 

bake in 350° oven for 35 minutes. 


Rate GCrittin 


BANANA BREAD 


3 large bananas or 4 small 1 egg 

1 cup flour 1 teaspoon baking powder 
1 1/2 cups sugar 1/2 cup melted butter or 
1 level teaspoon soda margarine 


Mash bananas, add soda, then remaining ingredients. Bake 
40 minutes at 375°. 


Mrs. Robert Conrad 
(Mother's recipe) 


BLUEBERRY MUFFINS 


3 cups flour, sifted 2 eggs 

4 teaspoons baking powder Ly Aen eOr 

1/2 cup sugar Peeupems 1k 

1/2 teaspoon salt 1 cup blueberries, 


canned or frozen 


Sift dry ingredients together and mix in blueberries. Mix 
together eggs, oil and milk. Combine the two mixtures, 
stirring gently just to dampen the flour mixture. Fill 
muffin pans 3/4 full and bake in 400° oven 20 minutes. 
Trelar 154 


MAYONNAISE QUICK MUFFINS 


1 cup self-rising flour 1/2 cup milk 
1 tablespoon mayonnaise 


Stir together. Spoon into 6 muffin pans. Bake at 350° to 
375° for about 10 minutes. 


Janet Meisenbach 
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CRANBERRY BREAD 


lL cupseranberries,).cut, in balf 1 1/2 teaspoons baking 
1/2 cup chopped nuts powder 

2/ cups, tlour . 1/2 teaspoon soda 

1 cup sugar 1 teaspoon salt 


Sift together dry ingredients. Add cranberries. 
To this mixture add: 


l egg, beaten 1/2 cup orange juice 
2 table spoons melted butter 2 tablespoons water 


Pour into greased pans. Bake 325° approximately one hour. 


Cool, and refrigerate before slicing. Makes one large loaf 
or four small loaves. 


PUMPKIN BREAD 


1 1/2 cups sugar 1/2 teaspoon cloves 
2 cups flour 2 eggs 

1/4 teaspoon baking powder 1/2 cup salad oil 

1 teaspoon soda 1/2 cup cold water 
3/4 teaspoon salt 1 cup mashed pumpkin 
1/2 teaspoon cinnamon 1 teaspoon vanilla 


1/2 teaspoon nutmeg 


Sift dry ingredients together and mix with other ingredients. 
Mix well. Pour into two greased bread tins. Bake 1 hour and 
10 minutes at 325°. 


Maurice Peace 


DATE NUT BREAD 


pint, dates) (1 lb?-cutefine) 
teaspoons soda 

cups boiling water 
tablespoon butter or Crisco 
cups sugar 


eggs, beaten 
tablespoon vanilla 
teaspoon salt 

cups chopped nuts 
cups sifted flour 


NR Nh ND FR 
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Place dates in large bowl. Add soda and hot water; cool to 
warm. Add butter and other ingredients. Beat hard; place in 
five greased no. (2ipans. | Will halp full.) (eo iacen inna] 

oven and bake 50 minutes. Keeps well in refrigerator. 


Mre. Wad. vee 


“EASY” NUT BREAD 


l cup sugar 1 teaspoon soda 

1/2 cup shortening 1/2 teaspoon salt 

2 eggs 1 teaspoon vanilla 

1 cup coarse unpeeled apples 2 cups flour 

1 1/2 tablespoons buttermilk 1/2 cup chopped nuts 


Mix well; grease loaf pan, bake at 325° for 1 hour and 15 minutes. 


CORN BREAD 


1 cup self-rising corn meal 1 small can creamed corn 
3 eggs 1/2 carton of sour cream 
1/2 cup vegetable oil 1 tablespoon sugar 


Mix all together well. Bake in greased pan at 425° for 25 
minutes. 


Mrs. Nesbit Caughman 


CORN BREAD 


2 cups self-rising cornmeal 2 eges 
[/2 cup self-rising flour 8 1/2 oz. can cream style 
(yeasts ofl corn 


1/4 teaspoon soda cups buttermilk 


auix all together and pour into greased iron skillet. Bake in 
425° preheated oven for about 25 minutes 


Rose Haithcock 


CORN BREAD 


1 cup corn meal 1 cup sweet milk 

i cup flour 1 teaspoon sugar 
1 teaspoon baking powder 1/2 cup Crisco (melted) 
1 egg 1/4 teaspoon salt 


Mix ingredients well. Bake at 450°. 


Hrsg Skit oetzer 


lL heard the voice of the Lord saving, Whom shall I send; and 
who will go for us? Then said I, Here am I; send nme. 


-Isaiah 6:8 


MIXED BREAD 


1/2 cup cornmeal 2 tablespoons shortening 
3 tablespoons flour 2 yeast cakes or DP pke. 
1 tablespoon salt dry yeast 

2 1/2 cups water . 1 1l/2°cups °waters(very 

2 tablespoons sugar warm for dry yeast) 


8 cups flour 


Combine cornmeal, flour, salt and water; cook for about 10 
minutes; cool; add sugar, shortening and yeast (which has been 
dissolved in water). Add flour and mix well. Let rise in 
bowl till double in size. Beat well, put in pans you intend 
to cook bread in; let rise in pans till double in bulk. 

Bake at 350° about 50 minutes. Rub top of loaves with butter 
as soon as they are removed from oven. Yield: 3 loaves. 

Real old Dutch-German recipe. 


Mrs. Edwin Chappell 


POTATO ROLLS 


1 pkg. yeast 1 cup scalded milk, cooled 
1/2 cup luke-warm water 2/3 cups shortening 
l/22cun sugar 2 eggs 

1 teaspoon salt 6-8 cups plain flour 


1 cup mashed potatoes 


Mash potatoes, add shortening, sugar, salt and lightly beaten 
eggs. Dissolve yeast in water. Add to luke-warm milk, 
potato mixture and sifted flour; knead well. Place in large 
bowl and refrigerate over night. Next day make into rolls 
and bake at 425°. Mixture may be kept couple of days. 


Mrs. Paul Conrad 


BUTTERHORN ROLLS 


1 pkg. yeast 1/2 teaspoon salt 
1 tablespoon sugar 1/2 cup sugar 

1/2 cup luke-warm water 3 eggs 

1/2 cup melted butter or crisco A cup ent Lour 


Soak yeast and sugar in luke-warm water. Mix together butter, 
salt,sugar and well-beaten eggs; add to yeast. Add enough 
flour to make soft dough. Let rise till double in bulk. 

Place in refrigerator till ready to use. Roll out 1/4 dough at 
a time about 1/2" thick. Cut in 16 pie shaped pieces, and 

roll from base of triangle. Let rise about 2 hours. Bake 
10-15 minutes at 350°. 


ik) 
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ANGEL BISCUITS 


1 pkg. yeast 1/4 cup sugar 

2 tablespoons water 2 1/2 teaspoons salt 
1 cup shortening 1 teaspoon soda 

5 cups plain flour 2 cups buttermilk 

3 teaspoons baking powder 


Dissolve yeast in luke-warm water. Sift together all dry 
ingredients and cut in shortening. Add yeast mixture and 
buttermilk. Knead enough for mixture to hold together. 
Fob to 1/4" to 1/2” thickness...) Cut iwith biscuit cutter. 
Dip in melted butter and fold over as for pocketbook rolls 
if desired. Bake in 400° oven from 15 to 20 minutes. 


Dough may be stored in refrigerator for several days or can 
be frozen. If frozen let rise 1 hour before baking. Makes 


2 dozen. 


Mrs. Preston Sechrest 


SIXTY-MINUTE ROLLS 


2 cakes yeast 3/4 teaspoon salt 
3/4 cup luke-warm water 1/4 cup softened butter 
3/4 cup canned milk Gel/2eEORs ecupSs  fiour 


3 tablespoons sugar 


Dissolve yeast in water. Heat milk, sugar, salt, and half 

the butter in saucepan till luke-warm. Add yeast and flour. 
Put in warm place for 15 minutes. Turn on floured board and 
pat to 1/2" thickness. Cut with biscuit cutter. Brush rounds 
with remaining butter. Let rise on greased baking sheet 

in warm place for 15 minutes. Bake at 450° for 10 minutes. 


Mrs., E, A. Dellinger 


SPOON BREAD 


2 cups water lL teaspoon salt 

1 cup cornmeal 1 teaspoon sugar 

l¢ cup milk 2 eggs, well beaten 

1 teaspoon shortening 

Mix water and meal, cook 10 minutes. Mix other Bree casting 


Bake in greased pan or casserole for 30 minutes at 400° 


Mrs. E. W. Freeze 


HUSH PUPPIES 


6 tablespoons self-rising corn- 1 dash garlic salt 
meal 1 dash pepper 
3 tablespoons self-rising flour 1 small onion, chopped 
1 teaspoon sugar (optional) 
2 eges milk (evaporated) 
dash salt 


Add milk to other ingredients, in small quantities until 
mixture is of medium thickness. Drop into deep fat, one 
teaspoonful at a time. Cook till golden brown. 


Mrs. Mary Morgan Lambeth 


CHEESE-ONION SUPPER BREAD 


1/2 cups bisquick 

cup grated sharp cheese 
tablespoon poppy seed 
tablespoons melted butter 


1/2 cup chopped onion 
1 tablespoon fat 

1 beaten egg 

L/2 cup: milk 


NOR Re 


Cook onion in fat till tender and light brown. Combine egg 
and milk; add to bisquick and stir only till dry ingredients 
are moistened. Add onion and half cheese. Spread dough in 
greased & x 1 1/2" round baking dish. Sprinkle top with 
remaining cheese and poppy seed. Drizzle melted butter over 
all. Bake in hot oven 400° 20-25 minutes. Serve hot. Makes 
6 servings. 


Garol A? Brantley 


BISCUITS 


Lecworp lainer.our 1/4 teaspoon soda 
3 tablespoons crisco l teaspoon salt 
1 teaspoon baking powder buttermilk 


Sift dry ingredients together. Cut in shortening. Add 
enough buttermilk to mix. Roll out and cut. Bake at 450°. 


BRAN MUFFINS 


1 cup sour milk 1 cup whole wheat or 

1 teaspoon soda graham flour 

6 tablespoons molasses LPL peecups sh ral 

1/2 teaspoon salt dates, raisins, or nuts 


(if desired) 


Sift dry ingredients together. Add molasses, then milk. Bake 
for 20 minutes. 
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POPOVERS 


Pcie milk 1/2 teaspoon salt 
7/8 cup unsifted flour (measure 2 eggs 

1 full cup and remove 2 table- 

spoons to equal 7/8 cup) 
1 tablespoon oil 


Combine milk, flour, oil and salt. Beat with electric 
beater at high speed for 1 minute. Add eggs, one at a time, 
beating 20 seconds after each egg. Grease muffin tins and 
fill each 2/3 full. Set in cold oven. Turn heat to 425°. 
Bake 35 minutes or until puffed and golden brown. Remove 
from oven and let stand several minutes before removing from 
pans. 





PRUNE MUFFINS 


1 cup cooked prunes (chopped) P/2>cup milk 

1/4 cup shortening 1 egg 

1/2 cup sugar Z- cups tlour 

1/2 teaspoon salt 4 teaspoons baking powder 
1/2 cup prune liquid 1/2 teaspoon cinnamon 


1/2 teaspoon nutmeg 


Cream shortening and sugar. Add egg. Cream well. Sift 

dry ingredients and add to creamed mixture alternately with 
liquids. Blend in prunes. Avoid over mixing. Fill greased 
tins 2/3 full. Bake at 400° for 20-25 minutes. Yields: 

16 large or 32 small muffins. 


APPLE SAUCE BISCUITS 


2 cups flour 4 tablespoons shortening 
2 teaspoons baking powder 3/4 cup apple sauce 
1/4 teaspoon soda 3/4 cup grated cheese 


1 teaspoon salt 


Sift together dry ingredients ( £irst. four). -Cut.in. shortening. 
Add appl¢ sauce and cheese. Roll out and cut into biscuits. 
Bake 400° 8-10 Minutes 


BUTTERMILK PANCAKES 


4 cups sifted flour 1/2 teaspoon soda 
1 stick butter 1/2 teaspoon cream of 
1 teaspoon salt tartar 
2 eggs, beaten 2 tablespoons sugar 
3 cups buttermilk 
(approximately) 


Sift together dry ingredients. Rub in soft butter with 

tips of fingers. Add eggs and just enough milk to make a 

think batter. Cook on hot greased griddle by dropping 

from a tablespoon. When the surface is well covered in bubbles, 
use egg turner to turn over, and finish cooking. Serve 
immediately, with butter and syrup. Even more delightful 

with sliced bananas. 


CAKES 


APPLESAUCE CAKE 


3 cups applesauce 1 teaspoon cinnamon 

1 if2 cups sugar 1/2 teaspoon allspice 

1 cup butter or margarine 1 box seeced raisins 

S Sups flour (plain) (light colored) 

1 teaspoon cloves (ground) 1 cup of nuts, if cesired 


4. teaspoons soda 


Combine the sugar, then the -tutter and heat togett:er until 
melted. Sift together the flour, cloves, cinnamon and alispice. 
isake one cup of flour out and put over the raisins so thev 

will be "coated" well. In separate saucepan, heat apple-: 

Bauce until it is warm, NOT HOT. Secret to good cake: 

at the very last, add the soda to warm applesauce. <s.0v 

combine all ingredients together, adcing raisins and nuts, 

and mixing well. Eake in greased anc floured tube pan slowly 
in 300° to 325° oven for approximately one hour, or until 

done. Either sauce or frosting nay be used. 


Leona Fitchie 
evivia “orktan 


SAUCE 


1/4 cup sugar 1/4 cup orange ‘uice 
1/4 stick margarine 


Combine ingredients in saucepan. fring to boil. Spoon 
over cake after it has cooled. .. 


or Teona Paitchie 


CARAMEL FROSTING 


1/2 cup butter or margarine 1/4 cup milk 
1 cup brown sugar, packed | S/% to 2 cups sitted 
confectioners sugar 


Melt butter in saucepan; add brown sugar; boii over low heat 
for approximately two minutes, stirring constantly, Ade 
milk, continue stirring until mixture comes to boil. Remove 
from heat. Cool. Add confectioners sugar, beating well after 
each addition, until of spreading consistency. Fills and 
frosts top and sides of two &" or 9” layers generously. 

Sylvia “iorkman 


PS 
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APPLE DAPPLE 


3 eggs 3 cups apples-cut in small 
2 cups sugar pieces 

1 1/2 cups wesson oil 2 teaspoons vanilla 

3 cups flour 1 teaspoon cinnamon 

1 teaspoon soda 1 teaspoon salt 

1 cup chopped nuts 


Mix all ingredients; bake in square cake pan for 45 minutes 
2) 
cy aha pas wy 


TOPPING 


1/4 lb. butter 1/4 cup milk 
1 cup brown sugar 
Boil 2 1/2 minutes; pour over warm cake. Cut in squares. 


Mrs. Hall Shirley 
Lucille Monroe 


FRESH APPLE CAKE 


cup salad oil 1 6 oz. pkg. butterscotch 
eggs (Toll-house Morsels) 
cups sugar teaspoon soda 

L/2#cups /flour teaspoon salt 

cup pecans or black walnuts teaspoon cinnamon 

cups cooking apples (sour), teaspoon baking powder 
chopped 


Wr MN NH Fe 
a el oe 


Mix well: salad oil, eggs and sugar. In separate bowl, sift 
together flour, soda, salt, cinnamon, baking powder. Add 
together. Stir in nuts and chopped apples. Spread in 

9 x 13" pan. Distribute butterscotch chips on top. Bake 

in 350° oven for 55 to 60 minutes. Cake is better when cooked 
day before serving. Freezes well. 


Mrsvy od. AY Michael 


"Jesus Christ is the Head of our home, 
The Honor Guest at every meal, 
The Silent listener to every conversation." 
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BLACKBERRY JAM CAKE 


cups flour 
teaspoons cinnamon 
teaspoon nutmeg 
teaspoon cloves 
teaspoon allspice 
egg whites, beaten 


cup butter 
cups sugar 
cup buttermilk 
teaspoon soda 
4 egg yolks, beaten 
1 teaspoon vanilla 
1 cup seedless blackberry jam 


me NO re 
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Cream butter and gradually add sugar; dissolve soda in butter- 
milk and add egg yolks. Blend and sift together flour, 
cinnamon, nutmeg, cloves and allspice; add dry ingredients 
alternately with buttermilk to butter-sugar mixture. Add 
vanilla and blackberry mixture; add 4 beaten egg whites- 

fold in gently. Bake in greased and floured tube pan at 

300° for 15 minutes; raise to 350° for 15 more minutes; 

then 360° for 30 minutes. Test with wire tester before 
removing from oven. 


Mcrae ete ThOSter 


MARSHMALLOW FILLING AND FROSTING 
FOR BLACKBERRY JAM CAKE 


1/2 1b. marshmallow 2 egg whites, beaten 
1 1/2 cups sugar until frothy 
1/3 cup water 


Cut marshmallows in small pieces, reserving sufficient 
whole marshmallows for top of cake. Cook sugar and water 
until it spins thread. Add to beaten egg whites. Add 
whole marshmallows, one side only, and place on top as 
quickly as possible. 


Mrs. C. E. Ferhinson 
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CARROT CAKE 


2 cups flour 

2 teaspoons soda 

1 teaspoon salt 

1/2 cup black walnuts 
2 teaspoons cinnamon 


cups sugar 

eggs 

1/2 cups wesson oil 
cups grated carrots 


Lo Re £& bo 


Mix dry ingredients. Beat eggs and add to wesson oil. Add 
all other ingredients and mix well. Bake in greased pan. 
Bake at 350° until done (30-50 minutes). Can make 3 layers 


or loaf type cake. Frost with icing or lemon glaze. 


FROSTING 


1 box powdered sugar 2 teaspoons vanilla 
1 8 oz. pkg. cream cheese, 1 stick margarine, melted 
softened 1 cup black walnuts, 
chopped 


Mix all ingredients together and frost cake. 


Gail Phillips 


LEMON GLAZE 


2 cups sifted powdered sugar 2 tablespoons water 
2 teaspoons grated lemon rind 2 tablespoons butter 
2 teaspoons lemon juice 


Place powdered sugar in bowl. Heat water anc butter in 
Saucepan just until butter melts. Blenc into sugar anc stir 
till smooth«. Stir in lemon vrind and juice.] Thin wit scstew 
drops of water, if necessary. Allow to drip cown the sides 
of the cake. 


"Give me the serenity to accept what cannot be 
changed. 

Give me the courage to change what can be 
changed, and 

The wisdom to know one from the other." 


-Reinhold Neibuhr 
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CHEESE CAKE 


15 graham crackers, crushed 3 tablespoons butter 
Mix and press into pan. 
FILLING 


1 1/2 lbs. cream cheese 5 eggs 
1-1/3 cups sugar 1 teaspoon vanilla 


Combine cheese (at room temperature), sugar and vanilla; 


add eggs one at a time, beating well after each egg. Bake 
Peaour at 300°. 


TOPPING 


1 pint sour cream 1/2 cup sugar 
1 teaspoon vanilla 


Pour over cake and bake 10 minutes; sprinkle with sifted 
graham crackers while warm. Cottage cheese may be 


substituted for 1/3 of cream cheese. 


Mrs. Norma Horney 


CHEESE CAKE 


1 lb. cottage cheese 2 tablespoons lemon juice 
2 8 oz. pkgs. cream cheese 1/2 cup margarine, melted 
4 eggs, slightly beaten 1 pint sour cream 

1 1/2 cups sugar 1 teaspoon vanilla 


1/3 cups corn starch 


Mix cottage cheese and cream cheese at high speed. Blend in 
sugar and eggs. Reduce speed to low and add corn starch, 

lemon juice, and vanilla. Beat until blended and add margarine 
and sour cream. Bake in greased springform pan at 325) 

for 1 hour and 10 minutes. Turn off oven and leave in for 
Z1NOUrS. 


Ares Co sealer 
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JAPANESE FRUIT CAKE 


1 cup butter 1 box seeded raisins 
2 cups sugar 1 cup chopped nuts 
6 eges 4 teaspoons baking powder 
3 cups all-purpose flour 2 teaspoons cinnamon 
cup miuk 1 teaspoon cloves 

1 teaspoon nutmeg 


Cream butter and sugar; add eggs one at a time; alternately 
add milk and dry ingredients; add nuts and raisins. Bake 
in 9 or 10" pan (makes 3 layers) at 350° for 25-30 minutes. 


FILLING 


1 cup white karo syrup 1 cup butter 
2 cups sugar 2 tablespoon water 
l* can coconut 


Combine syrup, sugar, butter and water. Cook until thickened. 
Add coconut; cool, and spread over cake. 


Mrs. T. A Rowe 


JEWEL CAKE 


3 cups pecans 1/4 teaspoon salt 

2 Joly 2202.) boxes of rdates 1 lb. candied cherries 

2 cups moist coconut (canned or 1 lb. candied pineapple 
fresh) 1/2 teaspoon almond 

1 can Eagle brand condensed milk flavoring 


Line a loaf pan with heavy brown paper, grease and flour 
paper. Chop nuts and fruits in medium size pieces. Place 
all ingredients in mixing bowl and mix until well blended. 
Pour into prepared pan and press until smooth and firm. 

Bake at 250° for 30 minutes. Increase heat to 300° and bake 
for 30 minutes more. Cool before removing from pan. Keep 
in refrigerator, or it may be frozen. 


Mrs. G. Dw Bostian 
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WHITE FRUIT CAKE 


6 eggs 1/2 cup candied cherries 
Pi eihc putter 1/2 cup candied pineapple 

1 cups fresh orange juice 1 pkg. white raisins 

1 small coconut, grated 3 cups self-rising flour 

2 cups sugar 1/2 eup flour (roll 

3 cups nuts raisins and nuts in this) 


Cream butter and sugar. Add eggs, juice and flour alternately. 
Add remaining ingredients. Bake 2 hours at 250° or 300°. 


Mrs. Ed Gurley 


FRUIT CAKE 


Dol. butter 2 boxes seedless raisins 


l ib. sugar 3 lbs. nut - black walnuts, 
10 eggs | pecans, and almonds 

3/4 cups black molasses Ly elec bon 

1/2 teaspoon cloves 1/4 1b. candied orange 

1/2 teaspoon cinnamon peel 

1/2 teaspoon allspice 1/4 1b. candied pineapple 
Lab. tlour 1/4 1b. lemon peel 

2 teaspoons baking powder 2 lbs. malaga grapes 


Cream butter and sugar together; add 10 eggs; beat until 
creamy and add 3/4 cups black molasses, spices. Sift together 
flour and baking powder; add to first mixture. Add fruit 

and nuts that have been cut and floured; add to the flour and 
butter mixture. Last add grapes which have been cut and 
seeded. Grease and line 2 tube cake pans. Bake in slow oven 
300° for 3 hours. 


Mrs. Clarence Schultheiss 


WHITE FRUIT CAKE 


1 1/2 cups sugar 1 1b. pecans or English 
1 cup part butter-part shortening walnuts 

5 eggs Heel Wi Ay sae Marra) & 

4 cups flour 1 lb. pineapple 

1 tablespoon baking powder 1 1b. orange peel 

1/2 teaspoon soda 1 1b. lemon peel 

1/4 teaspoon salt 4 pieces crystalized 


1 tablespoon lemon juice ginger 
fruit juices to mix well 


Cream sugar and butter. Mix with beaten eggs; add flour, soda, 
baking powder, and salt. Add juices to thin. Add fruit mixture. 
Bake at 225° for 4 hours. 


Mrs. Mildred Chappell 
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WHITE FRUIT CAKE 


4 cups flour (scant) 2 lbs. white raisins 

2 teaspoons almond flavoring 2 small coconuts 

1 lb. butter or margarine English walnuts, pecans 
2 cups sugar and black walnuts 

12 eggs 2 pkgs. dates 

1 1b. cherries orange and lemon peel 

1 1b. pineapple (if desired) 


Cream butter and sugar; beat eggs and add to creamed mixture. 
Dust fruit and nuts with flour, then add eggs and butter and 
almond flavoring. Add orange and lemon peel: if desired. 
Bake at 250° for 3 hours. 


Mrs. Jake Wagner 


ICE BOX FRUIT CAKE 


1 box graham crackers 1 cup pecans 
1 pkg. marshmallows 1/2 cup cherries 
1 pkg. pitted dates 1/2 box raisins 


1 can milk (large) 

Mash graham crackers. Melt marshmallows in warm milk. 

But dates and cherries in small pieces. Bread nuts and 
combine all and pack in round or square lined pan with foil 
paper. 


‘rs. James A. Monroe 


WHITE ALMOND FRUIT CAKE 


1 cup (1/2 1b.) candied pineapple 1 cup angel flake coconut 

1 cup (1/2 1b.) candied lemon peel (canned) 

1/2 cup (1/2 1b.) candied orange 4 1/2 cups (llb.) slivered 
peel blanched almonds 

1 cup. (1/2 1b.) candied scitron 1 recipe of packaged white 

1 cup red candied cherries cake mix 

Daly 23 cups. (Calo yer rsitis 1 recipe of fluffy white 
(seedless) frosting (packaged or home- 

made) 


Bake white cake mix, following package directions, cool; 

crumble into very large bowl or pan. Slice fruit; add fruit 

and nuts to crumbled cake. Mix white icing with fruit and cake 
mixture - this hold ingredients together. Pack tightly into 
foil-lined 10" tube pan, or two 9 x 5 x 3 loaf pans. Cover 
cake with foil, and chill in refrigerator at least 24 hours. 
Cake should be kept in refrigerator - it will last indefinitely. 
Slice with a sharp knife. Makes 6 1/2 lb. fruit cake. 


36 


PARTY FRUIT CAKE BALLS 


Use ingredients from White Almond Fruit cake on previous page, 
but grind all fruit and nuts in a food chopper. Shape into 

1" balls with fingers, then roll in angel flake coconut. 
Refrigerate in a container which has been lined with foil- 
cover top with foil. Refrigerate at least. 24 hours. 


Mrs. Harry D. Hawthorne 


FRUIT-COCKTAIL CAKE 


ivi} 2 cups sugar Lb no. 303 -can trim t 
1/2 cup cooking oil cocktail and juice 
2 cups self-rising flour 3/4 cups nuts 

3 eggs 1/2 cup coconut 


Mix sugar and oil, beat well. Add flour, eggs, fruit cock- 
tail, nuts and coconut, beating well again. Bake at 350° 
for 45 minutes. Pour into slightly greased 13 x 9 x 2 pan. 


FROSTING 


1 stick butter 1 teaspoon vanilla 
1/2 cup evaporated milk 1/2 cup chopped nuts 
3/4 cup sugar 1/2 coconut 


Melt butter, add milk and sugar and boil for one minute. 
Add vanilla, nuts and coconut. Stir well. Spread on cake. 


Irene Hamilton 


DELICIOUS GINGER CAKE 


1/2 cup granulated sugar 1/2 teaspoon cloves 
1/2 cup butter or shortening 1/2 teaspoon salt 

1 egg, slightly beaten 1 cup molasses (light) 
1 1/2 teaspoons soda 2 1/2 cups ft Lour 

1 teaspoon cinnamon 1 cup hot water 

1 teaspoon ginger 


Cream shortening and sugar, add beaten egg, then molasses; 
add dry sifted ingredients; last add hot water. Bake in 
moderate oven at 350° for about 25 minutes. Serve with 
whipped cream. 


Mrs. Marilyn Smith 
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ARABY SPICE CAKE 


Prepare 2—'9" lavertpans’ or) 1309) obi one - 


3/4 cup soft shortening 1 tsp. cinnamon 

I’ 1/2 cups? sugar 2 tbsp. cocoa 

3 eggs 3/4 cup buttermilk 

2 cups sifted Softasilk or tsp. evanilta 
le7/8vcups sifted: plain: flour 1 tsp. lemon extract 

1/4 tsp. baking powder 1/2 cup nuts, coarsely 

1/2 tsp. soda cut-up 


3/4 tsp. Salt 
3/4 tsp. nutmeg 


Bake in 325° oven until done. 


ARABY MOCHA ICING 


6 tbsp. softened butter Lb ilf2 tbsp. cocoa 
1 egg yolk 1 tsp. cinnamon 
3 cups sifted confectioner sugar 1 1/2 tbsp. hot coffee 


Polly Lentz 


ORANGE SLICE CAKE 


1 cup butter 1 box dates - cut in small 
2 cups sugar pieces 

4 eggs - one at a time 1 pound orange slice candy 
1/2 cup buttermilk -cut fine 

1 teaspoon soda l can angel flake coconut 
3 1/2 cups plain. flour 2 cups chopped nuts 


Cream butter and sugar; add eggs, one at a time. Dissolve soda 
in buttermilk and add alternately with flour. Roll nuts, 
candy, and dates in flour, add to mixture, then add coconut. 
Gook in tube pan for.2 to 2 1/2°hours tat.250-. 


FILLING 


1 cup fresh orange juice 2 cups powdered sugar 


Mix well and pour over hot cake, immediately after taken from 
oven. Let stand in pan over night. 


Miss Lucille Gilmore 


Yee Lneise Clay 
Mrs’. Paul? otout 


38 


ORANGE CAKE 


2 sticks butter l teaspoon soda (dis- 

1 cup sugar solved in buttermilk) 
1 pkg. chopped dates 1/2 cup buttermilk 

1 cup nuts 2 eggs 

2 cups flour ; 


Cream shortening and add sugar. Add one egg at a time. 

Add flour alternately with milk. Mix a little flour with 
dates and nuts. Bake in 10 1/2 x 15 1/2" pan at 350° for 

30 minutes. When cake is done, mix the following ingredients 
and put on top of cake while warm. 


TOPPING 


1 cup sugar 2 tablespoons orange rind 
1 cup orange juice 


Irene Hamilton 


ORIENTAL CAKE 


2 cups sugar 4 eggs - 1 at a time 

3 cups flour 2 teaspoons baking powder 
1 cup milk 1 teaspoon vanilla 

1 cup butter 1 teaspoon lemon 


Bake two plain layers from above ingredients. Add the 
following to remaining batter: 1 teaspoon nutmeg, 1 teaspoon 
allspice, and 1 teaspoon cinnamon. Add 1 cup mixed walnuts 
and pecans - ground. Bake in moderate oven. 


FILLING 


2 cups sugar 1/4 stick butter 
3 oranges 1/2 cup water 

3 lemons orange juice 

1 green coconut, grated lemon juice 


Grate 1 1/2 oranges, 1 1/2 lemons; use juice from the 
remaining 1 1/2 orange and 1/1/2 lemon. Add sugar and 
coconut; 1/4 stick butter and 1/2 cup water. Boil 10 minutes 
Cover with 7 minute frosting, if desired. 


Mrs. Chestie Black 
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LEMON JELLO CAKE 


1 box Duncan Hines (or other) 1 teaspoon grated lemon 
yellow cake mix rind or 1 teaspoon 

1 pkg. lemon jello lemon extract 

3/4 cup hot water 4 eggs 


2/3 .CUpamMaZzOLavoLd. 


Dissolve jello in hot water and let cool. Mix oil and cake 
mix; jello mixture. Add one egg at a time and mix well 

after each addition; add lemon extract last. Pour into greased 
and floured tube pan and cook about 50 minutes at oo One 

You may use orange jello with orange extract. 


TOPPING 


2 cups powdered sugar Juice of 2 lemons 

Pour over cake and continue baking fer 7 minutes. 
Mrs. Robert. ls aGonrade. Jr. 
Mrs. James Craddock 


Mrs. Beadie Mabry 
Mrs. Patsy Clodfelter Bowers 


FIVE-LAYER COCONUT CAKE 


1 cup butter or shortening 2/3 teaspoon salt 

2 cups sugar 3 teaspoon baking powder 
31/2 cups tlour 1 cup milk 

5 eggs yolks 


Cream sugar and butter together; add egg yolks one at a time, 
beating well after each; add alternately the dry ingredients 
and milk. Bake in well-greased and floured pans at 375° 

for 15 - 20 minutes. 


COCONUT FROSTING 


1 cup sugar 1/2) cupabutter 
1 cup milk 3 egg whites 
(milk of coconut can be used) 1 tablespoon flour 


1 grated fresh coconut 
Cream butter and sugar; add flour and mix well. Add egg 
whites and milk and boil in top of double boiler till thick. 
Add ground or grated fresh coconut; boil 2 minutes. Spread 
between layers. Sprinkle fresh coconut on top and sides. 


Mrs. Everett Hermna 
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THREE-DAY COCONUT CAKE 


*Make icing listed below the night before cake is baked. 


ICING 


2 8 oz. cartons sour cream ioe 02. Dk. .0r can 
2 cups sugar frozen coconut 


‘Mix ingredients well. Put in refrigerator overnight. 


LAYERS 


Make two layers of cake, using Duncan Hines White Cake Mix. 
When cool, split layers into four. Ice with the atove mixture 
between layers and on top. Wrap in Saran Wrap and refrigerate 
three days. 


Lucille Monroe 


STRAWBERRY CAKE 


1 pkg. white cake mix 2 tablespoons self-rising 
1 pkg. (small) strawberry Jello flour 
dissolved in 1/2 cup water 4 eggs 
1/2 pkg. frozen 
strawberries 


Mix above ingredients two minutes. Pour in 3/4 cup oil and 
mix in. Bake 30 to 45 minutes at 350°. 


ICING 


Beat together: 


1/2 cup butter 1/2 teaspoon vanilla 
1 box powdered sugar 1/2 pkg. strawberries 


Bake cake in loaf pan and pour icing over cake after it has 
thoroughly cooled. (Use a 9 x 13 x 2" pan.) 


Mrs. Ed Gurley 
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PRUNE CAKE 


1 cup wesson oil 1 teaspoon nutmeg 
1 1/2 cups sugar 1 teaspoon soda 
3 eggs 1/4 teaspoon salt 
1 teaspoon vanilla 1 cup buttermilk 
2 cups flour 1 cup chopped prunes 
1 teaspoon cinnamon 1 cup chopped nuts 
1 teaspoon allspice 


Combine wesson oil and sugar; beat well. Add 3 eggs, one at a 
time, beating after each addition. Add 1 teaspoon vanilla. 

Sift together flour, cinnamon, allspice, nutmeg, soda, and salt; 
add alternately to first mixture with buttermilk. Add 1 cup 
chopped prunes and 1 cup chopped nuts. Bake at 325° for 1 

hour. Cool and add topping. 


TOPPING FOR PRUNE CAKE 


1/4 cup butter 
1/2 cup buttermilk 
1 cup white sugar 


1 tablespoon corn syrup 
1/2 teaspoon vanilla 
1/2 teaspoon soda 


Bring to soft boil and pour over cake. 
Mrs. Norma Horney 


Mrs. Everett Kluttz 
Mrs. Solon Schwoyer 


CRANBERRY SAUCE CAKE 


1/2 cup plus 1 tablespcon 1/2 teaspoen salt 


shortening 1 teaspoon soda 
1 cup sugar 1 1/4 teaspoon baking 
1 egg, beaten powder 


1/4 teaspoon almond extract 1 teaspoon cinnamon 
1 cup seedless raisins, soaked 1/4 teaspcor. cloves- 
in water and drained ground 
2 cups plain flour 1/4 teaspoon allspice 
1 pound can whole 
cranberry sauce 


Cream shortening and sugar; add eggs to which almond extract 
has been mixed; blend, add raisins. Sift flour, spices and 
salt stir with fork. Sift into creamed mixture, blend thcr- 
oughly. Pour into greased 9" tube pan, bottom lined with 
waxed paper. Bake at 350° 1 hour. Top with sherry sauce. 
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SHERRY SAUCE 
FOR CRANBERRY SAUCE CAKE 


3/4 cup sugar 1 tablespoon vinegar 
1 stick butter 1/2 wine glass of sherry or 
l egg, beaten rum 


Cook over low heat until you have a thick smooth sauce. 
Approximately 10 minutes. 


Mrs. Clyde Murrow 


OATMEAL CAKE 


1 1/2 cups boiling water HONG (Ae elite ed Rest hs 

1 cup oatmeal 1 teaspoon soda 

ij2 cup crisco 1/2 teaspoon salt 

1 cup brown sugar 1/2 teaspoon nutmeg 

1 cup white sugar 1/2 teaspoon cinnamon 
2 eggs, slightly beaten 1 teaspoon vanilla 


Put 1 1/2 cups boiling water over 1 cup oatmeal. Set aside. 
Cream 1/2 cup crisco, brown sugar and white sugar. Add 2 

eggs, slightly beaten, one at a time. Sift together 1 1/2 cups 
flour, soda, salt, nutmeg, cinnamon and vanilla. Fiuff up 
oatmeal and add to the creamed mixture; add flour mixture 
guaepake in 9 x 13" pan 25 -—-30 minutes at 350°. 


TOPPING 


1 1/2 sticks melted butter 1 can coconut 
2 cups brown sugar 2 eggs, slightly beaten 
1 cup chopped nuts milk - enough to spread 


Mix above ingredients and pour over cake. Return to oven 
for 15 - 20 minutes. Be sure cake has completely cooled 
before adding topping otherwise it may be soggy. 


Mrs. Dorothy Clodfelter 
McLaughlin 

Mrs. Ivey Motsinger 

Mrs. George R. Harbinson 
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QUEEN ELIZABETH CAKE 


1 cup boiitijng water 1 teaspoon soda 
1 cup chorned raisins or dates 


Pour watczs over raisins and soda. Let stand while mixing 
following ingredients: 


1 cup granulated sugar 1 1/2 cups sifted flour 
1/4 cup butter 1/3 teaspoon salt 

l egg, beaten 1 teaspoon baking powder 
1 teaspoon vanilla 1/2 cup chopped nuts 


Add to first mixture. Pour into pans and bake 35 minutes 
atmo Ur 


FROSTING 


5 tebdlespoons brown sugar 2 tablespoons butter 
5 tablespoons cream or coconut 
evaporated milk nuts (if desired) 


Boii for 3 minutes. Spread on cake and coconut and nuts 
(is uesired). This recipe can be baked in large pan, 
frosted, then cut in squares. 


Mrs. Stella Zechman 


GRAHAM CRACKER CAKE 


2 sticks, butter 1 can coconut 

2 cups sugar 1 1b. graham cracker 
5 eggs crumbs \ 

2 teaspoons baking powder l cup, milk 

1 cup pineapple, drained 2 teaspoons vanilla 
1 cup nuts 


Cream butter and sugar; add one egg at a time, beating after 
each egg. Add pineapple, nuts, coconut, 2 teaspoons baking 
powder, and 1 cup milk; add graham crackers and vanilla - 
beat thoroughly. Bake at 325° about 30 minutes. Makes 

3 layers. 


ICING 


1 stick butter pineapple juice to 
1 box confectioners’ sugar moisten 


Mrs. M. A. Daugherty 


Mra. (Oe Ro York 
Mrs. Cornelia Mullis 
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ICE BOX CAKE 


1 box graham crackers 2 tablespoons cream 
1 stick butter 1 medium size can of 
1 cup chopped nuts crushed pineapple 


3/4 cup sugar 


Cream butter and sugar; add milk, pineapple and nuts. 

Cover bottom of baking dish with crushed crackers; layer of 
mixture, crackers, mixture and layer of crackers on top. 
‘Let stand in refrigerator over night. Cut in squares to 
serve. Serve plain or top with whipped cream. 


Mrs. R. E. Barnette 


LEMON SUPREME CAKE 


1 box Duncan Hines Lemon 4 eggs 
Supreme cake mix 3/4 cup water 

1 box instant lemon pudding 3/4 cup mazola oil 
mix 


Combine all ingredients in a mixing bowl; beat at medium speed 
for four minutes. Bake in a greased floured tube pan at 350° 
for 45 minutes to 1 hour. While hot top with following glaze: 


LEMON GLAZE 


3 tablespoons butter or juice from 1 lemon 
margarine 1 tablespoon grated 
1 cup confectioners' sugar lemon rind 


Heat ingredients just until the butter melts and pour over 
hot cake. 


Mrs. Walter Greer Cline 


VANILLA WAFER CAKE 


1 stick oleo 1 12 oz. box vanilla wafer 
1 stick butter crumbs (3 cups) 

2 cups brown sugar 1 1/2 cups coconut 

6 eggs 1/4 cup milk 


1 cup nuts 
Cream butter and sugar. Add eggs, one at a time. Then add 
rest of ingredients, mixing well. Bake in tube pan, greased 


and floured at 275° for 1 1/2 hours. Good with lemon frosting. 


Rita’: Griffin 
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ITALIAN CREAM CAKE 


1 stick margarine 1 small can angel flake 
1/2 cup shortening coconut 

2 cups sugar 1 cup chopped pecans 

5 egg yolks 5 egg whites, beaten stiff 
2 eups ~plour 1 teaspoon soda 

1 teaspoon vanilla 1 cup buttermilk 


Cream margarine and shortening. Add sugar and beat. Add 
egg yolks and beat again. Put soda in flour and alternate 
withebuttermiik. Stir *inevanilia.=sAdd nuts, coconut and 
fold in egg whites. Bake in two or three layer pans for 25 
to 30 minutes at 350°. Can use one large pan - if so, bake 
for 45 to 50 minutes. 


TOPPING 


1 8 oz. pkg. cream cheese 1 teaspoon vanilla 
1/2 stick margarine 1 box powdered sugar 


Melt butter. Add cream cheese, then beat until smooth. Add 
sugar and vanilla. Spread on warm cake. 


Mrs. Gene Myrick 


POPPY SEED CAKE 


3/4 cup milk 2 L/2.eups rlour 

1/2 cup poppy seeds 1 1/2 teaspoons baking 
3/4 cup butter powder 

Pab/ercups sugar 4 beaten egg whites 


Soak poppy seed in milk for 4 hours; cream butter and sugar; 
add rest of ingredients. Bake in loaf pan at 350°. 


CUSTARD FOR CAKE 


2 cups milk 4 ege yolks 
3 tablespoons cornstarch 1 teaspoon vanilla 
3/4 cup brown sugar 1/2 cup chopped nuts 


Beat yolks, add other ingredients and cook until thick. Cool; 
spread on sliced cake. Top with whipped cream. 


Mrs. Glenn Hinds 
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NUT CAKE 


6 eggs 3 tablespoons fine bread 

1 ‘cup: sugar crumbs 

1 1/2 cups ground nuts 1/2 teaspoon baking powder 
almond flavoring (1 teaspoon) 1 tablespoon milk 


Beat egg yolks and whites separately. Add sugar to beaten ege 
yolks. Add nuts, crumbs, flavoring, baking powder and milk. 
Lightly fold in beaten egg whites. Grease two round layer cake 
‘pens... four batter into pans. Bake at 350° till done. Put 
cooled layers together with plum preserves. Decorate top with 
layer of thin sugar icing, almonds and cherries. 

Mrs. Rudolf Mueller 


BLACK WALNUT CAKE 


l72 cup soft butter 2 1/2 teaspoons baking 
1 cup sugar powder 

3 ege yolks 3/4 cups black walnuts 
l teaspoon grated orange peel 1/4 cup milk 

Men 2 cup sirted flour 1/4 cup port wine 

1/4 teaspoon salt 2 egg whites 

Cream butter, work in sugar, volks and orange peel. Sift 

dry ingredients and add nuts. Add to first mixture with 
milk and wine. Fold in egg whites. Bake in an oiled 8"x 8" 


pan at 350-375° for 45 minutes. Cover with sherry icing. 
Mark in squares and cut. Put cluster of nuts on top of each. 
Can also be baked in cupcake pans, cool, split horizontally, 
spread with damson jam. Top with sweetened whipped cream. 


SHERRY ICING 


1/3 cup butter pinch of nutmeg 
2 1/4 cups confectioner's sugar 3 tablespoons sherry 
Pinch of salt 


CHOCOLATE CAKE 


2 squares bitter chocolate S/o. cup DLour 

1/2 cup butter (1 stick) 1/2 teaspoon salt 

1 level cup sugar 1 teaspoon baking powder 
3 eggs 1 teaspoon vanilla 


1 cup nuts 


Melt butter and chocolate, add sugar, then slightly beaten 
eggs and vanilla; add flour which has been sifted with baking 
powder and salt. Stir in nuts last (if desired). Better 
slightly under done. 


Mrs. Mabel Campbell 
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GERMAN CHOCOLATE CAKE 


2 1/2 cups cake flour 1 teaspoon soda dissolved 


1 cup shortening in 

2 cups sugar 1 cup buttermilk 

4 eggs, separated 1 pkg. German chocolate 
1/4 teaspoon salt dissolved in 1/2 cup 
1 teaspoon vanilla boiling water 


Cream shortening and sugar until creamy; add slightly beaten 
egg yolks. Sift flour and add alternately with the butter- 
milk. Add the chocolate which has been dissolved; last add 
egg whites to which salt has been added. Cook in 350° 

oven till layers spring back when touched. Makes 3 layers. 


FILLING 


2 cups granulated sugar 3 egg yolks 

1] large can evaporated milk 1 stick butter 

1 cup ground pecans 1 teaspoon vanilla 
1 cup fresh or frozen coconut 


Put in all ingredients in a saucepan and cook slowly until 
it thickens. Remove from stove and let cool. Spread on cake. 


Mrs. Richard Owens 
Mrs. Donald Campbell 


DREAMY CHOCOLATE FUDGE CAKE 


1 stick butter 1 large can chocolate 
1 cup sugar syrup 
4 eggs Lyeup self" rising wolour 


1 teaspoon vanilla 
Cream butter and sugar; add chocolate syrup, eggs, flour and 


vanilla. Bake in large pan at 350 for approximately 4u 
minutes. 


TOPPING 


4 squares chocolate 1 box confectioners' 
1 stick butter sugar 
1 cup milk 1 teaspoon vanilla 


Melt chocolate and butter; add milk, confectioners’ sv-car 

and vanilla; blending till smooth. Pour over cale and return 
to oven for another 30 minutes at 350°. Serve in squares - 
extremely rich, but a truly chocolate cake. 


Mrs. Clyde Murrow 


CHOCOLATE MARASCHINO CAKE 


l cup sugar 1/2 cup nut meats 

1/2 cup butter 1 square melted chocolate 
1 cup buttermilk 1 egg 

small bottie cherries and juice 1 teaspoon soda 

(1/4 cup) ely Ze cups cakerdlour 


Melt square of chocolate and butter together. Cool slightly. 
Beat egg, add sugar. Sift flour once before measuring; 

‘add alternately with milk. To last 1/3 cup milk add soda. Cut 
cherries and add to batter, adding juice last. Bake in 350° 
oven. 


FROSTING 


1 tablespoon butter 1 cup powdered sugar 
1 egg 1/4 cup milk 
2 squares melted chocolate 


Peatitill thick and.a Ligait color. 


Mrs. Goa Rppps 


DEVIL’s FOOD CAKE 


2 cups sugar 1/2 cup water 

77 oucup butter 1/2 cup cocoa 

2 eggs 1 teaspoon soda 

1 teaspoon vanilla 2 cups plain, sifted flour 


Cream butter and sugar; add eggs one at a time beating well 
after ezech O80. (gol Ct Lour soda and cocoa together; add 
alternately with water to first mixture. Bake at eee 
Makes 3 laycvrs. 


FILLING 


6 level «ablespoons butter 6 tablespoons coffee 
2 cups pulverized sugar 1 teaspoon vanilla 
4 tablespoons cocoa 


Mrs. G. E. Wise 
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DEVIL’S FOOD CAKE 


1 box light brown sugar, sifted Z2L/4, cups flour 


3 squares unsweetened chocolate, 1 stick butter 
melted over hot water 3 eggs 
2 teaspoons soda 1/4 teaspoon salt 


1 cup boiling water 


Cream butter, eggs and sugar in mixing bowl; add remaining 
ingredients, leaving hot water till last. Add small amounts 
of flour and milk at a time; mix well at medium speed about 
6 minutes; add hot water and beat about 2 minutes. Bake in 
layers at 350° for 35 minutes. 


FILLING 


1/2 pint whipping cream 4 tablespoons cocoa 
1/4 cup sugar 1 teaspoon vanilla 


Pour cream in bowl large enough to mix; add remaining 
ingredients; cover and set in refrigerator for not less than 
2 hours. Do not stir. Take out of refrigerator and beat 

in mixing bowl till creamy. Spread between layers and on top 
of cake. Shave a small amount of chocolate square on top of 
cake. 


Mrs. Hall Shirley 


DEVIL’S FOOD CAKE 


1 cup granulated sugar 1 teaspoon vanilla 

1/2 cup light brown sugar, 2 1/4 cups sifted all- 
packed purpose flour 

1/2 cup shortening 1 level teaspoon soda 

2 eggs 3 tablespoons cocoa 

1/2 cup buttermilk 1/2 cup hot water 


Cream shortening and sugar, add eggs, buttermilk and vanilla; 
beat thoroughly. Add flour and salt; beat well. Mix soda 

with cocoa, add hot water and mix thoroughly. Stir into batter 
and beat well. Bake in greased and floured tube pan in slow 
oven 325-350° for approximately 50 minutes or until done when 
tested. Remove from oven, place on rack for 10 minutes, then 
turn out on waxed paper on rack until thoroughly cool. 

Ice as desired. 


Mrs. Wilma Ritchie 
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FILLING 


L/2°cup) sugar 1/2 stick butter 

2 tablespoons flour 1 teaspoon vanilla 

1 small can milk 1 box seeded raisins, 
1 cup sweet milk ground 


Cook wnitil thick. 


Mrs. D. W. Cooke 


RED VELVET CAKE 


1 tablespoon vinegar 2 ounces red cake coloring 
1 tablespoon cocoa 1 cup butter or whipped 

2 cups sugar margarine 

Eo ycecups :£lLour 1/2 teaspoon salt 

1 teaspoon vanilla 2 eggs 

1 1/2 teaspoons soda 1 cup buttermilk 


Cream butter, sugar and eggs. Beat till fluffy. Make 

paste with cocoa and vinegar. Add butter mixture. Sift 

flour, salt, soda together. Add buttermilk and cake coloring. 
Bake at 325° for 35-40 minutes. 


ICING 


1 cup coconut 3 tablespoons plain 
1 cup sweet milk flour 

1 cup butter 1 cup sugar 

1 teaspoon vanilla 1 cup nuts 


Ceek milk and flour till thick; cool. Mix sugar and butter; 
beat with flour mixture; add nuts, coconut and vanilla; 
beat until it looks like whipped cream. 


Mrs. Donald Walters 
Mrs. Jody Morgan Nillis 


MOIST YELLOW CAKE 


1 pkg. yellow cake mix 3/4 cup water 
1 pkg. vanilla instant pudding 4 eggs 
3/4 cup oil 1 teaspoon butter flavoring 


Mix above ingredients well and then add: 


1/3 - 1/4 cup nuts 1/4 cup sugar 
1/3 >- 1/4 ‘cup: coconut 2 teaspoon cinnamon 


Bake in tube pan at 350° for 50 minutes. 


Margaret Zirkel 


HOT MILK CAKE 


4 eggs 1/4 lb. butter 

2 cups sugar 2 teaspoons baking powder 
2.cups  plainiflour 1 teaspoon vanilla 

1 cup milk 


Beat eggs and sugar together thoroughly. Sift flour and 
baking powder together; add to eggs and sugar mixture. 

Dice butter into milk and heat till boiling; pour into first 
mixture and add vanilla. Bake in moderate oven 350°. 

Makes 3 - 9" layers. Cool and ice with your favorite icing. 


Mrs. Robert Stroupe 
Miss Christinia Cecil 


WHITE LAYER CAKE 


cups sugar 3 cups flour 

cup snowdrift shortening 2 teaspoons baking powder 
teaspoons vanilla 1 teaspoon salt 

egg whites, beaten 1 cup ice water 


HN Fr bh 


Mix all ingredients except egg whites. Beat egg whites well 
and fold in last. Bake in moderate oven. 


Mrs. F. C. Morehead 


GOLD CAKE 


1 cup butter 3 1/3 cups sifted flour 
2 cups sugar 3 1/2 teaspoons baking 
6 egg yolks powder 

Li 1/2 cups milk 1/2 teaspoon salt 


1 teaspoon flavoring 


Cream butter and sugar till creamy and fluffy. Beat egg yolks 
and add to creamed mixture. Sift flour, baking powder and 
salt together. Add to first mixture alternately with milk. 
Add flavoring and stir into a smooth batter. Bake in loaf 

pan or in layers. 


Mrs. Ola Meadows 


Yes 


CHOCOLATE NUT CAKE 


cup chopped nuts 
1/2 cups milk 
teaspoons vanilla 
squares chocolate 


1/2 cup butter 

2 eggs 

2 cups sugar 

7, Cups flour 

2 teaspoons baking powder 


JSS) TS 


Cream butter and sugar; add well beaten eggs and melted 
chocolate. Add sifted dry ingredients alternately with milk; 
_ add vanilla and nuts. Makes three layers. Bake at 350° 

for 30 minutes. 


ICING 


I egg, well beaten 1/2) cup nuts 
3/4 cup butter 1 teaspoon vanilla 
3 squares chocolate 1 teaspoon lemon juice 


2 cups powdered sugar 


Melt butter; add chocolate and well beaten egg; stir in sugar 
and vanilla; add lemon juice and nuts. Beat until smooth. 


Mrs. Lyman Wilson 


PINEAPPLE UPSIDE-DOWN CAKE 


Mere 1/4 stick butter in skillet 

Add 1 cup brown sugar 

Lay slices of pineapple to cover bottom of pan 
Pour batter over pineapple. 


BATTER 


1/3 cup shortening 1 1/4 cup flour 

1/2 cup sugar 2 1/2teaspoons baking 
l egg, separated powder 

1/2 cup pineapple juice 1/8 teaspoon salt 


1/2 teaspoon vanilla 
Bake at 350° about 25 minutes. 


Polly Lentz 
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ORANGE CHRISTMAS CAKE 


1 cup butter (room temperature) 3 1/2 -cups- plain flour 

2 cups sugar 1 box dates, chopped finely 

4 eggs 1 1b. orange slice candy 

1/2 cup buttermilk and add chopped finely 

1 teaspoon soda - stir well to 1 can angel flake coconut, 
dissolve small can 


2 cups chopped nuts. 


Cream butter and sugar and add eggs one at time. Add flour and 
milk alternating. Roll nuts, candy and dates in flour and 

then add to coconut and add to batter. Cook in tube pan at 
250° for 2 1/2 howrs. 


ICING 


1 cup orange juice 2 cups powdered sugar 


Mix well and pour over cake as soon as removed from oven. 
Let stand overnight. 


Mrs. Pate Stout 
Lucille Gilmore 
Mrs. F. L. Bundy 


CRUMB CAKE 


3 -eups tlour 1 scant cup butter 
2 cups sugar 


Mix well. Reserve 3/4 cup of this mixture for frosting. 
After removing part for frosting, add following ingredients 
to rest of batter: 


2 eggs 1 teaspoon cinnamon 
1 teaspoon soda lecup sours lk Cor 
1/2 teaspoon cloves buttermilk) 


Mix well. Pour into 9"x 13"greased and floured pan. Sprinkle 
3/4 cup of reserved mixture on top. Bake at 300° until done, 
approximately one hour. 


Margaret Zerkel 
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PERSIMMON CAKE 


teaspoons soda 

eggs 

cups persimmon pulp 
cups nuts 

cups raisins 


Zl 2ecupsesugar 
hoy 2 cups: Crisco 

Ze ly 2 cupssf..our 

3 teaspoon cinnamon 
pinch of salt 

2 teaspoons allspice 


NOM NM W bh 


Cream sugar and Crisco; add eggs, flour and then rest of 
ingredients, mixing well. Bake in greased and floured tube 
pan in 300° degree oven for two hours. 


Rose Haithcock 


WHITE WONDER CAKE 


1/2 cup butter — 2 1/2 teaspoons baking 
ie2t/ 3. cups -sugar powder 

1 teaspoon vanilla 1/2 teaspoon salt 

2 1/4 cups sifted cake flour 1 cup milk 


4 egg whites 


Cream butter, add sugar and vanilla; beat till fluffy. Sift 
flour, baking powder and salt; add to creamed mixture 
alternately with milk. Blend till smooth after each addition. 
Beat egg whites until stiff enough to form peaks; fold into 
batter. Pour into 2 well greased 8" cake pans and bake in 
moderate oven 350-375° for about 25 minutes. When cool put 
layers together with the following filling: 


LEMON FILLING 


1 cup sugar 1 cup cold water 
2 tablespoons cornstarch 1/4 cup lemon juice 
1/8 teaspoon salt 1 teaspoon grated lemon 
2 egg yolks, slightly beaten rind 
2 tablesroons melted 
butter 


Combine sugar, cornstarch and salt. Stir together the egg 
yolks, water and lemon juice; add to dry ingredients. Cook unti 
thick, stirring constantly. Remove from heat, add butter and 
lemon rind. Cool and spread over bottom layer cake, top with 
second layer, then frost top and sides with: 


LEMON CREAM FROSTING 


1/2 cup butter 1 egg yolk 

2 1/2 cups confectioners' sugar 1 tablespoon lemon juice 
1 tablespoon cream 

Blend all these ingredients together thoroughly. If desired, 
add few drops of yellow food coloring. 


Mrs. Mable Morgan 
= pe 


LOAF CAKE 


1 cup butter 3 cups flour 

2 cups sugar 1 teaspoon vanilla 
4 eggs L cup milk 

3 teaspoons baking powder 1/4 teaspoon salt 


Cream sugar and butter; add egg yolks one at a time; add flour, 
milk and flavoring; fold in beaten egg whites. Bake in well 
greased and floured pan at 350° for approximately 1 hour 

or until done. Can also be baked in layers. 


Mrs. Alvin Black 
Mrs. Earl Meadows 


POUND CAKE 


2 1/2 cups sugar 1 cup milk 

iveup Crisco for: lly os cup 1 tablespoon rum or 
butter) vanilla flavoring 

1 stick margarine 1 teaspoon butter 

5 eggs flavoring (optional) 

3-1/2) cups tlour 1/4 teaspoon salt 


1/2 teaspoon baking powder 
Mix salt and baking powder with flour. Mix butter (or 
shortening) and sugar. Add eggs one at a time. Add flour 
alternately with milk. Add vanilla, and mix well. Bake 


1 hour and 20 minutes at 325°. "Real moist!" 


Mrso uu. ‘Re Granam 


BROWN SUGAR POUND CAKE 


1 lb. light brown sugar 3 cups plain flour 

1 cup white sugar 1 cup sweet milk 

1 cup butter 1/2 teaspoon baking powder 

1/2 cup shortening 1 teaspoon vanilla 

5 large eggs 1 cup chopped nuts 
(optional) 


Cream butter and shortening. Add sugar and cream again. Add 
eggs. Sift dry ingredients and add alternately with milk. 
Add vanilla and nuts. Bake in greased and floured tube pan 
for about an hour at 325° — 350™. 


Polly Lentz 
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ONE-HALF POUND CAKE 


6 eggs 2 cups flour 

1/2 lb. butter 1/2 teaspoon vanilla 

2 cups sugar 1/2 teaspoon lemon 
flavoring 


1/4 teaspoon salt 


Cream butter and sugar; add eggs one at a time; beat one 
minute after each egg has been added; add flour a little 
-at atime. Bake 1 hour at 325° or until done. Do not open 
oven door. 


Mrs. Preston Sechrest 
Mrs. Reo 1. .setzer 
Mrs. Frank Lee 


SOUR CREAM POUND CAKE 


1/2 ib. butter 1 8 oz. carton sour cream 
3 cups sugar 1/4 teaspoon soda 

6 egg yolks 6 egg whites, stiffly 

3 cups flour beaten 

1/2 teaspoon salt 1 teaspoon vanilla 


1 teaspoon almond extract 


Cream butter and sugar. Add egg yolks. Combine flour and 
salt and sift three times. Combine sour cream and soda. 
Add flour and sour cream alternately to creamed mixture. 
Fold in egg whites. Add flavorings. Spoon batter into a 
10"' greased and floured tube pan. Bake in oven at 300° 
Pome) 2.hours: 


Mrs. Nesbit Caughman 


POLLY’S POUND CAKE 


3 1/4 sticks butter ( or 2 sticks 2 tablespoons sugar 
butter, 1 1/4 oleo) 5 eggs 
lL pkg. Confectioners' sugar 1/2 teaspoon each vanilla 


REfILe Box wiTH Fecevk and lemon extract (or 
lemon juice) 

Have eggs and butter at room temperature. Cream butter and sugar 
until fluffy. Add eggs one at a time and mix well. Add 
flavoring. Add flour and mix until smooth. Bake in greased 

and floured 10" tube pan about 1 hour and 15 minutes at 325°. 


Polly Lentz 


Sy 


POUND CAKE 


1 cup butter 1 cup milk 

1/2 cup shortening 1 teaspoon vanilla 

Ze2) Scup sugar 1 teaspoon baking powder 
5 eggs, (add 1 at a time) 1/4 teaspoon salt 


3 cups flour 

Mix butter, shortening, and sugar, add egg, one at a time. 
Add flour alternately with milk; add vanilla, baking powder 
and: salt?) Bake¥l hourtand 20 minutestat 325. -Do not 

open oven door. 


Mrs. June Roberts 


TEXAS SIZE SHEET CAKE 


brine, to woh: 


2 sticks margarine 4 tablespoons cocoa 
1 cup water 


Add above to: 
2 cups flour 1/2 teaspoon salt 


2 cups sugar 
Add to cocoa-flour mixture: 


2 eggs, beaten with 1 teaspoon soda 
1/2 cup sour cream or butter- 1 tablespoon instant 
milk coffee 


1 teaspoon vanilla 


Beat well (2 minutes electric mixer) and pour into VO 15) 
sheet pan. Bake 20 minutes at 400°. 


FROSTING 


Bring to boil : (about 2 minutes) 


1 stick margarine 6 tablespoons milk 
4 tablespoons cocoa 


Add: 


1 box powdered sugar, 1 cup chopped nuts. 
1 teaspoon vanilla 


Spread on hot cake. 


Mrs. Harry D. Hawthorne 
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BROWNIE FUDGE CAKE 


Use same recipe as Texas Size Sheet Cake. 


Only use: 
1 stick margarine 6 tablespoons of cocoa 
1 cup salad oil 1 teaspoon cinnamon 


Instead of instant coffee. 


Lucille Monroe 


COOKIE SHEET CAKE 


Use same recipe as Texas Size Sheet Cake. 

Only use: 

1 stick margarine 1/2 cup salad o11 
Instead of instant coffee. 


Mrs. Preston Sechrest 


CHERRY UPSIDE DOWN CAKE 


ii74 cups flour 1/2 cup sugar 

1/4 teaspoon salt 1 ege 

2 teaspoon baking powder 1/2 cup milk 

1/4 cup butter 1 teaspoon vanilla 


Drain 1 can of sour cherries. Heat cherries in a deep 
skillet with 1/4 cup sugar. When boiling pour on above 
batter. Bake 25 minutes at 350°. Serve upside down with 
following sauce: 


SAUCE 


Thicken juice from cherries with 1 tablespoon cornstarch, 
1/2 cup sugar, and 1 teaspoon lemon juice. 
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COLD OVEN POUND CAKE 


3 cups sugar 3 cups flour 
2 sticks butter or 1 cup milk 
margarine 1 tablespoon flavoring 
1/2 scupacrisco 1/2 teaspoon baking 
5 eggs powder 


Cream sugar, butter and crisco; add eggs one at a time. 
Alternately add the flour and milk, then the flavoring. 

Very important - last of all add 1/2 teaspoon baking powder. 
Place cake in a cold oven. Turn stove to 325° and cook 

1 hour and 15 minutes or longer. To make a chocolate cake 
add 1/2 cup cocoa before adding the baking powder. 


Mrs. Kermit Sloop 


GERMAN CHOCOLATE POUND CAKE 


Use same recipe as Cold Oven Pound Cake. 
Only use: 

1 teaspoon vanilla 

1 bar German chocolate dissolved in 


1/2 cup boiling water. 


Add the chocolate after adding the sugar. Black walnuts 
are also good if desired. 


Gail Phillips 


RUM POUND CAKE 


Use same recipe as Cold Oven Pound Cake. 

Only use: 

1 teaspoon vanilla 1 teaspoon rum flavoring 
Bake at 350° for 1 hour and 15 minutes. 


Mrs. Paul Stout 


MOCK POUND CAKE 


Use same recipe as Cold Oven Pound Cake. 
Only use: 
1 teaspoon vanilla 1 teaspoon lemon flavoring 


Bake at 325° for 1 hour and 30 minutes. 
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DREAM CAKE 


1/4 cup butter 1 cup coconut 

4 tablespoons sugar 1 1/4 cups brown sugar 
i cuper. our 1 cup chopped nuts 

1/4 teaspoon salt 2 eggs 


Cream butter, sugar; add flour and salt. Press into 9" 
layer pan. Bake in very slow oven for 30 minutes, or until 
golden brown. Mix thoroughly coconut, nuts, sugar and eggs. 


. Pour mixture over baked cake. Return to oven and bake 30 


minutes longer. Let cool in pan, then cut into fingers. 


Mrs. Moyer Meadows 


SEVEN MINUTE ICING 


1 egg white l cup sugar 
1/8 teaspoon cream of tartar piuchlot salt 
1/3 cup boiling water 1/2 teaspoon vanilla 


Combine sugar, salt, cream of tartar and boiling water in 
top of double boiler. Add egg white. Place over boiling 
water and beat about seven minutes or until thick enough 
to spread. Add flavoring. 


ORIENTAL ICING 


1/2 cup chopped seeded raisins use recipe of seven 
1/2 cup chopped nut meat minute icing 


Make the seven minute icing and add raisins and nuts just 
before spreading on cake. 


MARSHMALLOW ICING 


3 egg whites 1/4 teaspoon cream of 
3 cups sugar tartar 

1 1/2 cups hot water 6 large marshmallows 
2 teaspoons vinegar 1 teaspoon vanilla 


Dissolve vinegar, water and sugar. Do not stir until after 
mixture begins to boil. Cook until it clicks in cool water. 
Beat egg whites and add cream of tartar. Pour syrup over egg. 
whites, beating slowly. Add marshmallows and beat until 


dissolved. 


Mrs. Harold Black 
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STRAWBERRY 7—MINUTE FROSTING 


2 egg whites dash of salt 
1 cup sugar 2/3 cups frozen strawberries, 
thawed and drained 


Combine all ingredients in top of double boiler. Beat one 
minute with electric beater. Place over boiling water; 
beat constantly until frosting forms peaks, about seven 
minutes. Remove from boiling water and beat until of 
spreading consistency, about 2 minutes. May garnish with 
whole strawberries. 


CARAMEL ICING 


1 box brown Sugai 2/3 cup sweet milk 
1/2 cup white sugar 1 stick butter 


Stir and dissolve first three ingredients. Cook over medium 
heat until small ball is formed in cold water. Remove from 
heat, add stick of butter. Let stand until cool, then whip 
until creamy. Most of the time it is necessary to add a 
little milk while beating which makes the icing more creamy 
and moist. Beating takes 12-15 minutes. 


Mrs. dy 5G a iCurry 


CARAMEL ICING 


lvstick butter 1/4 cup milk 
1 cup sugar, brown confectioners’ sugar 


Melt butter and sugar, boil three minutes stirring over low 


heat. Add milk and bring to a boil. Remove from heat and 
beat in: confectioners’ sugar until of spreading consistency. 


ORANGE ICING 


13/4 cupstsugar grated rind of 1/2 orange 
1/3 cup cold water grated rind of 1/2 lemon 
yolks of 3 eggs 1 teaspoon orange juice 


1 teaspoon lemon juice 


Combine sugar and water. Boil without stirring until it spins 
long hairs when a fork is dipped into it. To the thoroughly 
beaten egg yolks add the grated rinds of the orange and lemon. 
Pour the svrup very slowly over the eggs and when it begins 

to thicken,add the orange and lemon juices. 
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FLUFFY WHITE ICING 


2 egg whites 6 tablespoons water 

1 1/3 cups sugar 1/2 teaspoon salt 

1/2 cup white Karo 1/4 teaspoon cream of 
1 teaspoon vanilla tartar 


? 


Combine all ingredients except vanilla in top of large double 
boiler. Beat vigorously with electric beater until very 
stiff peaks are formed, (about 10 minutes). This will ice 
‘a three layer cake. 


Mrs. Nesbit Caughman 


LORD BALTIMORE ICING AND FILLING 


2/3 cup ‘sugar 1 cup shredded coconut 
1/3 cup white corn syrup ~ 1/2 teaspoon grated 

3 tablespoons water orange rind 

1/3 cup egg whites - about 2 whites 1/2 cup chopped walnuts 
1/2 teaspoon lemon extract 1/2 cup chopped red and 


green candied cherries 


Blend sugar, syrup, water in small saucepan, boil rapidly 
until mixture spins a 6-8" thread, or 242°. When mixture 
begins to boil, beat egg whites until stiff enough to stand 
in peaks. Pour hot syrup in thin, steady stream into beaten 
egg whites, beating constantly with beater until it stands 
in very stiff peaks. Blend in lemon extract, orange rind. 
Into 1/3 of the icing blend the walnuts and cherries, spread 
between layers for filling. Ice top and sides of cake and 
with rest of icing. Sprinkle coconut all over cake. 


Commit thy trifles unto God, for to Him nothing is trivial, 
and it is but the littleness of man that seeth no greatness 
in a trifle. 


-Proverbial Philosophy 
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CANDY 


CARAMEL CANDY 


2 bags caramel tidbits 1/2 cup peanut butter 
1 can chow mein noodles 1 cup peanuts 
(2 cups) 


Melt tidbits over boiling water. Add all other ingredients 
and stir well. Drop by spoonfuls on waxed paper. 


DIVINITY 
BLUE RIBBON WINNER—HIGH POINT FAIR (1955—58) 


1 lb. brown sugar 1 teaspoon vanilla 
2/3 cup water 2 egg whites 
1/8 teaspoon salt 


Let sugar, water and salt cook slowly to 265° or Until at 
spins a fine thread. Slowly add to stiffly beaten egg whites. 
Add flavoring. Continue beating until candy holds its' 

shape when dropped from a spoon. Drop by teaspoon onto 

waxed paper. 


Mrs. Charles Peace 


CHRISTMAS DIVINITY 


3 cups sugar 1 pkg. lime or cherry 
3/4 cup light corn syrup jello 

3/4 cup water 1 cup chopped black 

2 egg whites walnuts 


1/2 cup coconut 


Butter: generously a 9" square pan. Mix and bring to boil, 
stirring constantly, the sugar, corn syrup and water. Reduce 
heat to medium high and cook to 250°. While syrup cooks beat 
ege whites until fluffy and then beat in jello (powder). 
Continue beating until whites hold peaks. Pour thin stream of 
syrup into whites, beating constantly until candy holds shape. 
Mix in walnuts and coconut with spoon. Turn into pan (will 
be-about 1291/2" thick). SChidd until firm. svecaratce with 
cherry slice cronutihalf om Put into. pan. pelcorestoome urn: 


Rita Griffin 
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STUFFED DATES 


1/2 lb. confectioners' sugar 1/2 teaspoon vanilla 
b/s “lb, butter 1 pkg. pitted dates 
1/2 teaspoon water 


Combine sugar, butter, water and vanilla and knead until 


mixture can be rolled ott. Stuff into pitted dates Top 
with pecan halves. 


DATE LOAF 


3 cups white sugar 2 cups chopped nuts 
Pei/2 cups milk l 8 oz. pke. dates, 
1 tablespoon butter CULL SIN na Ly 


Boil together sugar, milk and butter for 2-3 minutes, 
stirring constantly. Add dates a few at a time. Boil 
until thickened. Test in cold water. Remove from heat and 
stir in pecans. Beat until it begins to harden. Pour onto 
cold damp cloth and shape into loaf. Refrigerate and slice 
when cold. 


$300 CHOCOLATE FUDGE 


1 large can evaporated milk 4 1/2 cups sugar 

Mix over low heat, then boil hard for 7 minutes. 

In a large mixing bowl have: 

3-6 oz. pkgs. chocolate chips 172 1b. sbutter 

Mix well with 1 1/2 teaspoon vanilla and 1/4 teaspoon salt 
Pour hot syrup over this mixture. Add nuts if desired. Pour 


in a large buttered platter, chill thoroughly and cut into 
Squares. 


FUDGE 


3 pkgs. Hershey tidbits 2 stick margarine 
1 jar marshmallow whip 1 teaspoon vanilla 
1 large can evaporated milk 5 cups sugar 

1 cup nuts 


Melt butter, stir in milk and sugar. Bring to a boil, cook 
8-9 minutes. Dump in chocolate and marshmallow whip. Add 
nuts. Let cool - then cut. 
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WHITE FUDGE 


3 cups sugar Li2scup milk 
3 tablespoons white karo b/2 stick putter 
1 teaspoon vanilla 


Combine sugar, karo and milk. Bring to a boil. Cook to 236° 
for 10 minutes. Do not stir while cooking. Remove from 
heat and add butter and. vanilla. Do not stir. When cool, 
beat until candy loses its' gloss. Pour into buttered pan. 


CREAMY CHOCOLATE FUDGE 
BLUE RIBBONWINNER—HIGH POINT FAIR 


2 1 oz. squares unsweetened 3/4 cups evaporated milk 
chocolate 1/2 cup water 

2 cups sugar 2 tablespoons butter 

1/4 teaspoon salt 1 teaspoon vanilla 


Combine chocolate, sugar, salt and water in saucepan over 
medium heat. Stir constantly until mixture boils. Add milk 
and cook to soft ball (234°) stirring constantly. Remove 
from heat, cool to lukewarm. Add butter and vanilla. Beat 
fudge vigorously until very thick and no longer glossy. 
Spread in buttered square or rectangular pan. When firm 

cut in squares. Makes 1 1/4 pounds. 


Mrs. Charles Peace 


PULLED MINTS 


4 cups sugar oil of peppermint 
2 cups water 1/4 teaspoon cream of 
2 tablespoons butter tartar 


Put sugar, water and cream of tartar in saucepan. Add butter 
and continue boiling until hard ball forms in cold water (256 ). 
Pour on oiled, cooled marble slab-cool-lift, avoiding twisting 
and pull with finger tips keeping grain as straight as possible. 
Add few drops of oil of peppermint while pulling. When candv 
is white and very firm stretch in long rope about 1/2" 
thick. Cut with scissors into small pieces while still warm. 
When dry store in can or jar keeping pieces separated as 

well as possible. Store in warm place a day or two until 
creamy. Candy may be colored with food coloring during 
pulling. 
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MARTHA WASHINGTON CANDY 


1/2 1b. confectioners' sugar 1/2 teaspoon vanilla 
1/8 1b. butter 3-4 squares bitter 
1/2 teaspoon hot water chocolate 


Combine ingredients and knead until mixture can be rolled out. 
Form into balls and dip in melted butter chocolate. Top 
with pecan hlaves. 


JETS 


i? 1b. butter 6 teaspoons evaporated 
2 lbs. powdered sugar milk 
1/2 teaspoon vanilla 
pinch cf salt, cream of 
tartar 


Mix all above together until soft. You may divide mixture and 
season with grated coconut, pecan pieces or brandy. Roll 

into small balls. Melt 1 1b. black chocolate in top of double 
boiler. Add 1/3 square parafin wax. Keep warm and dip 

sugar balls in chocolate with either spoon or prongs. Put 

on cookie sheet covered with wax paper. Store in freezer. 


PECAN PRALINES 


4 cups sugar 5 cups chopped pecans 
1 cup light cream 1 teaspoon sait 


Boil 3 cups of sugar with cream until soft ball is formed. 
Meanwhile caramelize the remaining cup of sugar in an iron 
skillet. Combine boiled sugar and cream with the caramelized 
sugar, being sure the pot is very large as the caramelized suga 
foams a great deal when added to the cream and sugar. Add 

salt and nuts and beat vigorously until creamy. Drop 

by spoonfuls on buttered paper. 


POP CORN BALLS 


3 tablespoons butter 2/3 cup sugar 
2 cups molasses 6 quarts freshly popped 
corn 


Melt butter in saucepan, add molasses, sugar and stir until 
dissolved. Boil until mixture becomes brittle when tried in 
cold water. Pour over popped corn. Butter the fingers and 
shape the mixture into large balls. 


(An old, old recipe) 
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DATE BALLS 


2 cups bran flakes, wheat flakes, 1 tablespoon butter or 
or corn flakes margarine 
3/4 cup pitted dates, chilled 2 teaspoons fresh, frozen, 
1/2 cup pecans or canned lemon juice 
2 tablespoons honey Sifted confectioners' 
sugar 


Pecan halves 


Put cereal, dates, pecans through meat grinder. To this mixture 
add honey, butter, lemon juice; knead until well—-blended. 

Shape dough into small balls, and roll in confectioners' 

sugar. Top with pecan halves. Makes 30. 


PEANUT BRITTLE 


Licup sugar 2 cups raw peanuts 
1/4 cup water 1 teaspoon soda 
1/2 cup white syrup 


Mix sugar, water and syrup, bring to a rolling boil. Add 
raw peanuts and cook slowly until peanuts are done, 20-25 
minutes or when peanuts start popping. Remove from heat and 
add soda. Mix well and pour on buttered cookie sheet. When 
cool break in pieces. 


Mrs Wee De. bee 


PEANUT CREAM CANDY 


1 cup brown sugar 1/2 teaspoon vanilla 
l cup white sugar 3 drops almond extract 
1/2 teaspoon salt 1 cup peanut butter 


1 cup sour cream 


Mix, sugar, salt and cream. Boil gently without stirring to 
soft ball stage (245-)" Cool to luke warm, add flavoring, 
beat until creamy. Fold in peanut butter. Cool and cut in 
Squares, 


Mrs. Otis Meadows 


CANDIED PECANS 


1 l/2°eup sugar 1/2 teaspoon vanilla 
1/2 cup honey 3 cups pecan halves 
1/2 cup water 


Combine sugar, honey and water. Boil until syrup forms a 


soft ballein eold*water) Pour in pecans and: stir until nuts 
are white and creamy. 
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SUGARED NUTS 


1 cup sugar 1/8 teaspoon cream of 


1/2 teaspoon cinnamon tartar 
1/4 cup water 


Combine and boil until hard ball forms in cold water. Add 


1/2 teaspoon vanilla. Add 1 1/2 cups pecan halves. Stir 
until nuts sugar. Pour out on waxed paper and separate. 
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COOKIES AND SQUARES 


ALMOND COOKIES 


Ll 1b. butter, melted 1 teaspoon soda 

1 cup brown sugar 1 tablespoon cinnamon 
1 cup white sugar t/4 1b. Falnonds, cut 
3 eggs 4 1/2 cups flour 


Form in small loaves. Refrigerate over night. Slice and bake 
at 350° for 10-12 minutes. 





Ups eG. isp eS 


SNICKER DOODLES 


1 cup shortening 2 teaspoons cream of 
1 1/2 cups sugar tartar 
2 eggs 1 teaspoon baking soda 
i 2p cups sitted flour 1/2 teaspoon salt 
Lemon flavoring, if 
desired 


Crean together shortening, sugar and eggs. Mix in remaining 
ingredients. Roll in little balls. Dip in sugar and nutmeg. 
Bake at 350° for about 8 minutes. 


Margaret Uearne 


MARIE’S ICE BOX COOKIES 


cup butter 2 eggs, well beaten 

cups dark brown sugar 1 teaspoon maple flavoring 
cups flour 1 teaspoon soda 

cup pecans 1 teaspoon baking powder 
cups shredded coconut 1/2 teaspoon salt 


Wore & We 


Mix, together. = aformiinto, rolls. \Wrapein wax paper. col.) 
1 hour or over night. Slice and bake 350° for 10 minutes. 
(Good to freeze or refrigerate 6-12 weeks if wrapped tightly.) 
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OLD VIENNA VANILLA HORNS 


1/2 cup confectioners' sugar 2 1/2 cups all-purpose 

1 cup butter flour 

l ege yolk 1/2 1b. blanched chopped 
almonds 


Beat butter till soft. Sift sugar and add gradually to butter 
mixture till light and creamy. Add egg yolk. Sift and stir 
in flour; add chopped almonds. Chill dough; roll to 1/4" 
thickness. Cut into crescent shape. Bake on greased baking 
sheet at 375°. Dip in vanilla sugar while still hot. 


Mrs. Eans Riemer 


OLD TIME SUGAR COOKIE 


L7/2 cup'spry “or ‘cris¢o 2 eges, beaten 
1/2 teaspoon salt 2 tablespoons nilk 
1/2 teaspoon grated lemon 2 cups sifted flour 

rind 1 teaspoon baking powder 
1 cup sugar 1/2 teaspoon soda 
1/2 teaspoon nutmeg 
Blend spry, salt, lemon rind and nutmeg. Add sugar and cream 
well. Add eggs and milk; mix well. Sift flour, baking powder 
and soda. Add to creamed mixture, blending well. Prop by 
teaspoon on greased baking sheet. Let stand a few minutes 
then flatten cookies by pressing with a glass covered with a 
damp cloth. Sprinkle some cookies with sugar, other with 
coconut or nuts. Decorate some with walnut halves, or 
halved marachino cherries. Lake in moderate oven — 375° 
for 10 minutes. Makes 3 1/2 dozen. 


Mrs. June Roberts 


SUGAR COOKIES 


1/2 cup shortening l teaspoon vanilla 

1 cup sugar 1/4 teaspoon salt 

2 eggs - 1 at a time 2 teaspoons baking powder 
2h f2) cups flour 1 tablespoon milk 


Mix and roll. Bake at 350° for 8-10 minutes. 


Pamela S. Myrick 


FIG ROLL BALLS 


1 pkg. of fig newtons powdered sugar 
Crush fig newtons - mold into balls and roll in powdered 
sugar. Keep air tight. 


Maurice Peace 
pial 


PRINCESS SQUARES 


2 1/2 cups cake flour 1/2 cup nuts 

2 cups sugar salt 

2 cups shortening 2 teaspoons vanilla 
Tl cup coconut 


Date* Filling: 2°1/2\cups) ofadates nor i 1/4 ibs 
l,l /2ecups (siear 
1 cup water 


Egg Glaze: l egg, beaten 
1 tablespoon water 


Mix flour, sugar, shortening, and salt until it is the 
consistency of pie dough. Add coconut, nuts, and vanilla. 
Spread one-half of this mixture on a greased sheet pan, press 
firmly in pan. Cover with the date filling. Top with the 
remaining flour and sugar mixture. Brush the top with egg 
glaze before putting in the oven. Bake at 400° for 20 
minutes, or until done. 


Mrs. PP. SB. Atkins 


STICKIES 


Make a biscuit dough and roll out thin. Spread with butter 

or margarine and cover with brown sugar. On top of this sprinkle 
cinnamon. Start from side and roll - like jelly roll. Cut 

roll into slices 1/4" thick. Place in well-buttered pan an? 

top each with a little brown sugar and cinnamon. (This is 

for those who really like stickies sticky). Bake in 

‘toderate oven 450° until brown; remove from pan while hot. 

Dough - using 2 cups flour - yields 24. 


SPRITZ COOKIES 


1/2 butter, creamed 3 egg yolks, beaten 
2/3 cup sugar erly 2ecupsatiour, 
vanilla and almond flavoring 


Mix. Press through cookie press in ribbons, rings, etc. 
Melted chocolate can be added to make chocolate flavor. 


irs.7G. Aki pps 
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OLD FASHION MOLASSES COOKIES 


1/2 cup shortening 1 teaspoon soda 

1/2 cup sugar 1 tesspoon cloves 

1/2 cup unsulphured molasses 1 1/2 teaspoon cinnamon 
1 egg 1/2 teaspoon nutmeg 

3 1/2 cups all-purpose flour 1/4 cup buttermilk 


1/2 teaspoon salt 


Cream together sugar, shortening and molasses. Add e¢¢ 

and mispwell.,. Sift together flour, sale, sedis and spices; 

add to molasses mixture in two parts - alternating with 
buttermilk. Chill in refrigerator at least 1 1/2 hours before 
rolling. Roll out 1/8" thick on floured board and cut out 
with cookie cutter. Bake at 350° about 10 minutes. 


Mrs. Braxton Craven 


GINGER CRINKLE CCCXIES 


2/3 cup cooking oil 2 teaspoons soda 

1 cup sugar 1/2 teaspoci salt 

legge 1 teaspoon cinnamon 

4 tablespoons molasses 1 teaspoon ginger 

2 cups sifted all-purpose flour 1/4 cup granulated sugar 


for dipping 


Heat oven to 350°. Mix oil and cup of sugar thoroughly. Add 
egg and beat well. Stir in molasses. Sift dry ingredients 
together and add. Drop teaspoon fulls into sugar to form balls 
coated with sugar. Place on ungreased cookie sheet three 
inches apart. Bake 15 minutes. Cookie will flatten and 
crinkle. Remove to wire rack to cool. 


Mrs. 1. Bs Ragan 


SAND TARTS 


1 cup butter or margarine 1/2 cup powdered sugar 
2 cups chopped nuts 1 teaspoon vanilla 
2 cups flour 1 teaspoon water 


Cream butter and sugar; add vanilla and nuts. Mix in 

flour. Add nuts last. Pre-heat oven to 250-270°. mix ail 
ingredients and roll in shape of dates; place on tizs and chill 
at least 30 minutes. Bake for 45 minutes or until lightly 
browned. As soon as removed from oven roll in powdered 

sugar. Store, when cold, in tight container. 


Mrs. Lucia Corum 
Mrs. C. A. Kipps 
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TOLL HOUSE COOKIES 


1/2 cup butter 1/2 teaspoon salt 

6 tablespoons granulated sugar few drops of hot water 

6 tablespoons brown sugar 1/2 cup chopped nuts 

2 eggs, beaten whole 1 cup or pkg. of semi- 
1/2 teaspoon soda sweet chocolate pieces 
1 1/2 cups sifted flour 1/2 teaspoon vanilla 


Cream together butter and sugars. Add eggs. Sift dry 
ingredients together, stir into creamed mixture. Add a few 
drops of hot water. Blend well. Add the nuts, chocolate 
pieces, and vanilla. Bake in oven at 375° for 10-12 minutes. 
Yields 50 cookies. 


Mrs. June Roberts 


TOLL HOUSE MARBLE SQUARES 


1/2 cup soft butter 

6 tablespoons sugar 

6 tablespoons brown sugar 
1/2 teaspoon vanilla 

1/4 teaspoon water 


Beat untill creamy. Beat in 1 egg. 
Mix in: 1 cup plus 2 tablespoons flour 

1/2 teaspoon soda 

1/2 teaspoon salt 
Add: 1/2 cups nuts 
Spread in greased 13"x 9x 2" pan. Sprinkle with one 6 oz. 
package’ (1 cup) morsels. Bake at.375° for 1 minute. Take 
out, run knife through dough to marbelize. Bake 12-14 minutes 


more. 


Alice Herrin 


BROWNIES, CARAMEL BAR 


2 cups brown sugar 2 eges 
1 stick butter 1 teaspoon vanilla 
I 1/2. cups flour. sitred 1/2 cup nuts 


Cream brown sugar and butter. Add one egg at a time. Add 
flour, vanilla, and pinch of sait. Bake in greased pan 

10°x 14" at 350° about 30 minutes. Cut in squares while still 
warm. 


Mrs. Pearl .H. Conrad 
Mrs. Preston Sechrest 
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SATIN BROWNIES 


1 cup sugar 2 1 oz. squares unsweet- 
1/4 cup salad oil ened chocolate, metted 
2 eggs 1/2 cup sifted flour 

1 teaspoon vanilla 1/2 teaspoon salt 


1/2 cup chopped nuts 


Combine sugar, salad oil, eggs, and vanilla. Beat until 
light and smooth. Stir in melted chocolate. Sift together 
flour and salt. Add to chocolate mixture. Beat until smooth. 
Stir in chopped nuts. Spread in greased 8"x 8x 2" pan. 

Bake at 350° about 30 minutes. While warm, cut in squares; 
let cool before removing from pan. 


Mrs. William F. Snider, Jr. 


GOLD RUSH BROWNIES 


1 cup crushed graham crackers 1 pkg. chocolate chips 
1 can sweetened evaporated milk 1 cup chopped nuts 
1/2 stick margarine, melted 1 teaspoon vanilla 


Mix graham crackers with milk. Add margarine, which has 
been melted, in pan in which brownies are to be cooked. 

Add chocolate chips, chopped nuts and vanilla. Stir. Bake 
at 350° for approximately 25 minutes. Roll squares in 
confectioners' sugar. 


Mrs. Max Stout 


THUMBPRINTS 


1/2 cup soft butter or 1 1/2 cups sifted all- 
margarine purpose flour 
1/2 teaspoon salt 2 tablespoons milk 
1 teaspoon vanilla 1/4 cup semi-sweet choco- 
1/2 cup brown sugar, packed late pieces, chopped 
sifted confectioners’ 
sugar 


Start heating oven to 3759. Cream butter with salt and 

vanilla till light and fluffy, gradually adding brown sugar. 
Blend in flour, milk and chocolate. Shape dough into 1" 

balls. Place on ungreased cookie sheets; with thumbs, make 
depression in each. Bake 10-12 minutes. While cookies are 
still warm, roll in confectioners’ sugar. Cool. To serve fill 
depressions with chocolate filling below. Makes 3 cozen. 


Chocolate Filling: Over hot, not boiling,water melt 3/4 cun 
semi-sweet chocolate pieces with 1 tablespoon shortening 
stir to blend. Cool slightly; then blend in 2 tablespoons 
white corn syrup, 1 tablespoon water, 1 teaspoon vanilla. 
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CHOCOLATE REFRESHERS 


-1 1/4 cups sifted flour 1 cup (6 oz. pkg.) semi- 
3/4 teaspoon soda sweet chocolate morsels 
1/2 teaspoon salt 2 unbeaten eggs 
1 1/4 cup dates, cut in pieces 1/2 cup orange juice 
3/4 cup firmly packed brown 1/2 cup milk 

sugar 1 cup chopped walnuts 


1/2 cup water 
1/2 cup butter or margarine 


Orange Glaze: 


1 1/2 cup sifted confectioners' 1-2 teaspoons grated 
sugar orange rind 
2 tablespoons soft margarine 2-3 tablespoons cream 


Sift flour, soda and salt. Combine dates, brown sugar, water. 
butter, in large saucepan. Cook over low heat, stirring 
constantly, until dates soften. Remove from heat. Stir in 
chocolate morsels; beat in eggs. Add dry ingredients alternat 
ly with orange juice and milk. Blend thoroughly after each 
addition. Stir in walnuts. Bake in well-greased jelly 

roll pan at 350° for 25-30 minutes. Cool. Spread with Glaze. 
Cut in bars. 


Glaze: Combine sugar, margarine and orange rind. Blend in 
cream until of spreading consistency. 


Margaret Hearne 


HOLIDAY FRUIT COOKIES 


1/2 cup shortening 1/4 cup milk 

1 cup brown sugar 3/4 cup broken pecans 
1 egg 3/4 cup cut-up candied 
1 3/4 cups flour cherries | 

1 1/2 teaspoons baking powder 3/4 cup cut-up dates 


1/2 teaspoon salt 


Cream shortening and sugar; add well-beaten egg. Sift flour 
before measuring and add salt and baking powder and sift. 

Add alternately to creamed mixture with milk. Add nuts and 
fruits with last addition of flour. Drop from spoon on greased 
baking sheet and bake at 350° for 10 minutes or until brown. 


Mrs. Marion A. Harris 
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CHERRY SQUARES 


1 cup granulated sugar 1 small bottle maraschino 

3 eggs cherries, cut and drained 
2 cups flour 1 cup nut meats 
2 teaspoons baking powder 1 stick butter or margarin 
1 cup brown sugar 1 teaspoon vanilla 


Cream butter and sugar. Add 2 egg yolks and 1 whole egg. 

Add flour, baking powder, and vanilla. Pat out on greased 
baking pan (Pyrex 9 1/2 x 13). Beat 2 egg whites until stiff. 
Add 1 cup brown sugar. Spread over unbaked dough. Sprinkle with 
maraschino cherries and 1 cup nut meats. Bake 25 minutes at 
350°. When done, cut into squares. 


JELLY THUMBPRINTS 


1 cup soft butter or margarine 2 cups sifted all-purpose 
1/2 cup brown sugar, packed flour 
2 egg yolks, unbeaten 2 egg whites, unbeaten 
1/2 teaspoon vanilla 1 1/4 cups finely chopped 
1/4 teaspoon salt nuts, 
jam, jelly or candied 
cherries 


Start heating oven to 350°. Cream butter until light and fluffy, 
gradually adding brown sugar. Add egg yolks; mix well. 

Blend in vanilla, salt and flour. Shape dough into 1" balls; 

dip each in egg white, then nuts; on ungreased cookie sheet, 
place 1" apart. Bake 5 minutes; with thimble or end of 

wooden spoon quickly make depression in each. Bake 8 minutes 
longer. Cool; fill depression with jam. Makes 3 1/2 dozen. 


"Were thanks with every gift expressed, 
Each day would be thanksgiving. 
Were gratitude its very best, 
Each life would be thanksliving." 


iE 


MERINGUE COOKIES 


2 egg whites, room temperature 1/2 cup semi-sweet 

1/8 teaspoon salt chocolate pieces 

1/8 teaspoon cream of tartar 1/2 cup chopped pecans 
3/4 cup sugar or walnuts 

1/2 teaspoon vanilla 3 tablespoons crushed 


peppermint candy 


Pre-heat oven 225°. Beat egg whites at high speed until 
foamy. Add salt, cream of tartar, beat until soft peaks 

form. Add sugar one tablespoon at a time beating after each 
addition. When meringve is stiff and white remove from mixer 
and fold in vanilla, chocolate pieces, nuts and candy. 

Drop by teaspoonsfl «wnto lightly greased cookie sheets and 
bake about two hours at 275°. Turn oven off and leave cookies 
in oven until oven is colc. Stcre in air-tight container. 


Polly Ralls 


DATE-AND-WALNUT KISSES 


4 egg whites 1 cup cearsely chopped 
1 1/4 cups granulated sugar walnuts 
2 cups snipped pitted 
dates 


Start heating oven to 300°. With electric mixer or egg 
beater, beat egg whites until stiff but not dry. Add svgar 
slowly, beating constantly. Fold in wainuts and dates. 

Ontc greased cookie sheets, drop teaspoonsful of dough. 

Bake 25-30 minutes or until firm to touch. Makes 4 1/2 dozen. 


DATE FINGERS 


1 stick butter or margarine 1 cup sugar 

1 cup chopped nuts 1 teaspoon vanilla 

1 cup chopped dates | 2 cups rice krispies 
1 egg 3/4 cup ceconut 


Melt butter and 1/2 cup chopped nuts, 1 cup chopped dates and 
1 whole egg. Let bail over low heat, stirring constantly 

for 10 minutes. Remove from heat; add 1 teaspoon wanilla. 
Pour syrup over 2 cups rice krispies. Shape into fingers. 
Roll into mixture of 3/4 cup coconut and 1/2 cup chopped 
nuts. Place on waxed paper. Serve when cool. 


Mrs. Homer Daugherty 
Mrs- D. F. Caldwell 
Mrs. M. L. Aderholdt 
Pearl H. Conrad 
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DATE WHIRLIGIG COOKIES 


2° cups chopped dates 1/4 teaspcon grated lemon 

1/2 cup sugar rind 

1/2 cup water 1 1/2 teaspoons salt 

1 cup chopped nuts 2 cups brown sugar, firmly 
packed 

1 cup shortening 2 unbeaten eggs 


1 1/2 teaspoon grated orange 1/3 cups all-purpose 
rind PiLour 
1 1/2 teaspoons soda 
2 tablespoons milk 


Make date-nut filling by combining dates, 1/2 cup sugar, 

and 1/2 cup water. Cook over low heat until thick, stirring 
censtantly (about 5 mirutes). Add 1 cup nuts and mix. Set 
aside to cool. 


Make dough by cembining shortening, crange rind, lemon rind, 
salt, and brown sugar. Add eggs. Sift together flour ana 
soda. Add half of flour mixture to shortening; blena ir 
milk, add remaining flour. Divide dough in half. Roll 

each half into a rectangle about 1/4" thick. Spread a thin 
layer of cooled date mixture on dough. Roll up lenthwise. 
Wrap each roll in a double thickness of wax paper, twisting 
ends. Chill in refrigerator overright. Cut in 1/4" slices. 
Place on greasea baking sheet. Bake in moderately hot oven, 


375°, for 15-20 minutes. Makes 5 dozen. 


Mrs. Norma Hortiey 


ICE BOX COOKIES 


1 cup butter 2 eges 

2 cups brown sugar 1 teaspocn soda 

l cup chopped pecans 1/4 teaspoon salt 
3 1/2 cups sifted flour 


Cream butter and sugar, add eggs end mix well. Sift salt aud 
soda intc flour. Add nuts. Add to first part and mix. 

Put dough on floured boerd and knead until smooth, using 
extra flour if necessary. Roll intc round roll of desired 
size, roll in wax paper. Place in refrigerator over night. 
When ready to bake, slice very thin. Bake in moderate oven 
350°, until crisp. Makes about 5 dozen cookies. 


4rs. Bruce Clodfelter 
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DATE AND APRICOT BARS 


Make filling and allow to cocl while mixing dough. 


FILLING 


1 cup pitted dates (cut in small 1/2 cup either brown or 
pieces) white sugar 

1 3/4 cups drained, cooked ur- 2 tablespoons liquid of 
sweetenea apriccts apricots or water 


Blena fruit with sugar ana liquid in saucepan, boil three 
minutes, stirring. Cocl slightly. 


DOUGH 


teaspoon soda 
cups quick oatmeal 
teaspccn vanilla 


3/4 cup melted shortening 

l cup brown sugar 

2 cups flour (sifted before 
me cs-:ring) 


m NO eS 


Bleuc shortening with sugar; add soda to flour, sift and mix 
with oatmeal. Blena dry mixture and vanilla into sugar and 
shortening (with hands). Press 1/2 these crumbs con well- 
greased par 8 x 12"5 spread with filling evenly; top with 
remaining crumbs, pressing gertly down into filling. Bake 36 
minutes at 350°.. When cool cut inte bars 3 x 1". “Makes 32. 


Hre iota eee aCLiLe 


FUDGE COOKIES 


First Mixture: 


3 cups minute oatmeal 1 cup chopped nuts or 
* teaspoon vanilla extract coconut 


Second Mixture: 


2 cups sugar 1/2 cup milk 
1/2 cup cocoa 1 stick margarine 


Mix oatmeal, vanilla and nuts together in a large bowl. Place 
sugar, cocoa, milk and margarine in a saucepan and bring to 
rolling boil. Pour second mixture over first mixture. 

Stir well, and drop by teaspoons on waxed paper. Cookies are 
ready to eat when cool. 


Mrs. Yoder M. Cook 
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FUDGE-FULL PEANUT-BUTTER BARS 


1 pkg. Yellow cake mix 
1 cup peanut butter 
1/2 cup butter or margarine, 


melted 

2 eggs 

Filling: 

1 cup semi-sweet chocolate 2 tablespoons butter or 
pieces margarine 

. 7 3.cups (14 02. can) 1 pkg. Coconut Pecan or 
sweetened condensed or Coconut Almond Frosting 
milk (not evaporated) Mix 


In large bowl combine cake mix, peanut butter, butter, 

eggs. By hand, stir until dough holds together. Press 2/3 

of dough into bottom of ungreased 13 x 9" baking pan. 

Reserve remaining dough for topping. Prepare filling. 

Spread filling over dough in pan. Crumble reserved dough 

over filling. Bake at 350° for 20-25 minutes. Cool, cut 

into 36 bars. FILLING: In saucepan, combine chocolate pieces, 
milk, butter. Melt over low heat, stirring until smooth. 
Remove from heat. Stir in frosting mix. 


Alice Herrin 


PEANUT BUTTER COOKIES 


1/2 cup soft shortening, half 1 1/4 cups sifted flour 
butter 1/2 teaspoon baking 

1/2 cup peanut butter powder 

1/2 cup sugar 3/4 teaspoon soda 

1 egg 1/4 teaspoon salt 


1/2 cup brown sugar 


Crear shorteninz, sugar and peanut butter. Add egg. Sift 

dr: ingredicats together and stir in cream mixture. Chill 
dough. Roll into balls size of large walnuts. Place 3" 

apart on lightly greased baking sheet. Flatten with fork 
dipped in flour. Criss-cross top with fork; bake till set but 
not hard - 10-12 minutes. Tempereture 375 . Makes 3 dozen. 


SWEDISH COOKIES 


3/4 cup crisco 2 eggs 

3/4 cup butter l teaspoon soda dissolved 
1 cup white sugar in 

1 cup brown sugar 2 teaspoons hot water 

1 teaspoon salt 3 1/2 cups flour 


1 cup walnuts 


Mix together; refrigerate over night. Slice and bake in hot 
oven —- 400 to 425. 


Mrs. F. C. Morehead 
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GOLF BALL COOKIES 


2 1/2 cups crushed graham crackers 1 box XXX sugar 
1 1/2 cups ground pecans 2 sticks margarine 
l cup peanut butter 1 teaspoon vanilla 


Mix and roll into small round balls and put on waxed paper. 
Melt l/2 block paraffin wax in) double boiler, “Addi baz 

6 oz. chocolate chips and dip. Put back on waxed paper to 
cool. 1 cup angel coconut may be added if desired. Good 
to freeze. 


Peggy Black 
Mrs. Garis 2irke! 


BLACK WALNUT PATTIES 


1 cup light brown sugar 1/2 teaspoon soda 

1/2 cup shortening 1/2 teaspoon salt 

1 egg, beaten 1 teaspoon vanilla 

lL 1/2 cupsesitted flour 1 cup biack walnuts, 
chopped 


Cream sugar and shortening. Add beaten eggs and vanilla. 

Sift drv ingredients together and stir in. Add walnuts. Drop 
on greased cookie sheet about 3" apart. Bake 12-15 minutes 

ate 375°. (Can be frastéed Atedesined, 


EDINBURGH TEA SQUARES 


Pietcup  putcer 1 1/2 cups rolled oats 
1 cup brown sugar 1/4 teaspoon salt 
I cupesifted flour date filling, jam or jelly 


Cream butter, add brown sugar. Mix well. Then add flour, 
rolled oats, and salt. Press one-half the mixture into bottom 
of 9"' square pan. Spread with date filling (jam or jelly is 
just as good). Then cover with balance of batter mixture. 
Bake ‘at 350° for about 30 minutes, until lightly browned. 

Cut into squares. 


Sylvia Workman 
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TEA DELIGHT 


1 can Eagle Brand sweetened 1 bag chocolate bits 
condensed milk dash salt 
17 graham cracker halves, rolled 1 teaspoon vanilla 
(or 1 1/4 cups graham cracker 
crumbs) 


Mix. Bake in well-greased pan 350°. Approximately 20 minutes. 
Cut and take out of pan while hot. 


Mrs. Mo Bo Anderson 


BROWN SUGAR DROP COOKIES 


l egg 1/4 teaspoon soda 
1 cup brown sugar, firmly 1/4 teaspoon salt 
packed 1 1/2 cups walnuts, 
1 teaspoon vanilla chopped medium fine 
1/2 cup unsifted all-purpose 
flour 


In small mixer bowl, beat ege till it is light and fluffy 

(about 3 minutes at high speed). Add sugar and vanilla and 

stir till smooth. Quickly stir in flour, soda and salt. 

Blend in walnuts. By teaspoonsful, drop onto greased and floured 
cookie sheet 2" apart. Bake at 350° for 7-9 minutes, or just 
until cookies start to brown at edge. Do not overhal:e. 

Remove immediately to cooling rack. Makes about 2 dozen 

2" cookies. | 


Sylvia Workman 


GRAHAM CRACKER BARS 


1 stick butter or margarine 1 cup pecans 

1/2 cup milk 1 cup crumbled graham 
1 egg crackers 

1 cup sugar 1 cup coconut 


Beat egg, milk and sugar. Mix with melted butter. Bring to 
a boil. Remove from heat. Add nuts, coconut and graham 
cracker crumbs. Pour over a layer of whole crackers. Top 
with a layer of whole crackers. Top with this icing. 


3/4 stick butter or margarine 1 tablespoon milk 
2 cups powdered sugar 1 teaspoon vanilla 


Beat until smooth, spread over the top and chill to 2 hours. 
Store in refrigerator until used. Pan size 9 x 13". 


Mes, ala Ge Curry 
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OATMEAL REFRIGERATOR CRISP 


cup shortening 

cup brown sugar 

cup granulated sugar 
eggs 

teaspoon vanilla 
teaspoon salt 


RR hme eH 


Thoroughly cream shortening and sugars. 


1 teaspoon soda 

3 cups quick rolled oats 

1/2 cup chopped nuts 

ll /2cups sitted enricne= 
flour 


Add eggs and vanilla. 


Beat well. Sift flour, salt and soda together; add to creared2 
mixture. Stir in oats and nuts. Mix well. Form dough into 
rolls 1 1/2" in diameter. Wrap in waxed paper or aluminur 

foil. Chill thoroughly. With sharp knife slice cookies 

about 1/4" thick. Bake on ungreased cookie sheet 350° about 10 
minutes or until lightly browned. Makes about 5 dozen. 


Miss Janet ‘.eisenbach 


OATMEAL COOKIES 


Beat thoroughly: 


3/4 cup shortening 
1 cup brown sugar 
1/2 cup granulated sugar 


Add to shortening mixture: 
sift together: 
Licup flour 


1 teaspoon salt 


Blend in 3 cups oatmeal. 
lightly greased. 


1 egg 
1 teaspoon vanilla 


1/4 cup water 


1/2 teaspoon soda 


Drop by teaspoon on baking sheet 
Bake at 350° 12-15 minutes. 


For variety 


add chopped nuts, raisins, coconut or chocolate chips to the 


dough. 


Mrs. Edwin Chappell 


BROWN SUGAR COOKIES 


1 1/2 sticks of butter 
2 cups brown (light) sugar 
2 eggs 


Beat eggs, butter and sugar. 
Stic an nuces asi. 
(Will rise and fall) 


vanilla. 
Cut in squares. 


cup plain flour 
teaspoon baking powder 
teaspoon vanilla 

cup nuts 


a 


Add flour, baking powder, and 
Bake at 300° about 30 minutes. 


Mrs. Pearl Cooper 
ft 


OATMEAL COOKIES 


Mix in order given: 


1 cup shortening or butter 2 cups flour - sifted with 
1 cup sugar 1 teaspoon cinnamon and 

2 eggs - unbeaten 1/4 teaspoon salt 

2 teaszoons vanilla extract 2 cups raw oatmeal 

4 tablespoons buttermilk with 1 1 cup nuts 

level teaspoon soda i*cup raisins 


‘Drop on greased cookie sheet about size of walnut. Bake 10 - 
12 minutes. 


Mrs. Brantley Hucks 


GRAHAM SENSATIONS 


1 1/4 cups graham cracker crumbs 3/4 teaspoon vanilla extract 
(about 16 graham crackers) 1/2 teaspoon grated lemon 
1/4 cup sifted flour peel 
1/4 teaspoon salt 3/4 cup coarsely chopped 
1 15-0oz. can (1 1/3 cups) sweetened pecans 
condensed milk 1/2 cup flaked coconut 
1/2 cup semisweet chocolate 
pieces 


Grease bottom and sides of a 13x9-l1/2 x 2 in. baking pan. 

Set aside. Put graham cracker crumbs into a bowl. Mix in the 
flour and salt. Make a well in center of dry ingredients. 

Add sweetened condensed milk, vanilla extract, and lemon peel 
and beat until well blended. Stir in nuts, coconut, and choco- 
late pieces. Turn into pan, spreading evenly into corners. 
Bake at 325° 20 to 30 minutes, or until wooden pick inserted in 
center comes out clean. Remove pan to cooling rack. Cut 

into 2-1/4xl-in. bars while still warm. Makes about 4 dozen 
cookies. 


COCONUT DREAM SQUARES 


1 1/4 cups sifted cake flour 1/2 teaspoon baking powder 
1 1/4 cups firmly packed brown sugar 1 teaspoon vanilla 

4 tablespoons butter 1 1/2 cups shredded coconut 
2 eggs 1 cup chopped nuts 


Combine 1 cup of flour, 1/4 cup sugar. Cut in butter until 
mixture is consistency of corn meal. Pat firmly into ungreased 
9x9x2-in. pan. Bake in 350° oven 15 minutes. Beat eggs 

until light, adding remaining sugar gradually. Beat until mix- 
ture is light and fluffy. Sift remaining 1/4 cup flour and bak- 
ing powder together. Fold into egg mixture and add vanilla, co- 
conut, and nuts. Mix spread over top of warm baked mixture. 
Return to oven and bake 20 minutes longer. Cut in 1 1/2" squares 
while warm. Makes 24. 


Mrs. J. A. Michael 
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HONEY SQUARES 


1/4 cup melted butter 1 cup brown sugar 

1/4 cup white sugar 1/2 cup broken pecans 
1 cup sifted plain flour 1 teaspoon flour 

3 eggs, beaten 1 teaspoon vanilla 


Mix melted butter, 1/4 cup white sugar and | cup flour. 

Put into bottom of 9"x9" pan that has been greased. Bake 
about 15 minutes at 350°. Mix remaining ingredients and 
spread over first mixture. Bake about 20 minutes. Cool and 
cut into squares. 


Mrs. Walter Thomas 


BUTTERSCOTCH BALLS 


Combine in mixing bowl: 


1 box confectioners’ sugar 1/2 cup peanut butter 
2 sticks margarine, melted 1/2 cup nuts 
1 cup graham cracker crumbs 1 teaspoon vanilla 


Roll into balls the size of marbles. Coat with the following: 
Melt together over low heat 1/2 bar Paro-Wax and 1 pkg. 

(6 oz.) butterscotch morsels. While this is hot, roll the 
butterscotch ball in it and cool on wax paper. 


Mre..€ phe hitenie 


LEMON BARS 


1 cup butter (must be butter) 2 cups sifted plain flour 
1 cup powdered sugar 


Cream all together and spread evenly in a 9 x 13 pan. 
Bake for 20 minutes at 350°. 


Mix together: 


4 eggs 6 tablespoons fresh lemon 
2 cups sugar juice 
4 tablespoons flour 1 teaspoon baking powder 


Pour this mixture over the cooked shell and bake 30-35 
minutes in 350° oven. Sprinkle with powdered sugar and cut 
into bars. 


Mrs. Nesbit Caughman 
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OATMEAL COOKIES 


1/2 cup shortening 1/2 teaspoon vanilla 
1/2 cup brown sugar 3/4 (Cup Sit teavt leur 
1/2 cup white sugar 1/2 teaspson soda 

1 beaten egg 1/2 teaspoon salt 

1 tablespoon water 1 1/2 cups oatmeal 


1 1/4 cups chopped pecans 
Cream shortening and sugar. Add beaten egg, water and vanilla. 
- Sift flour, soda and salt together and add with other ingredients. 
Stir until well mixed. Shape dough into rolls. Wrap in waxed 
paper and store in refrigerator. Slice and bake as needed. 


Miss Medley Meadows 


BENNE COOKIES 


1 stick butter (no substitutes) 1.1/2 cup plain flour 

1 cup sugar 1/2 teaspoon soda 

1 egg 1 tablespoon water 

1 teaspoon vanilla 1/2 cup toasted benne 
seeds 


Cream butter, adding sugar a little at a time. Add egg, 
vanilla, flour. Dissolve soda in water and add to mixture, 
adding benne seeds last. Drop in very, very small balis 
(like the end of little finger) onto a greased cookie sheet. 
(Cookies will spread). Bake at 325° about 7 minutes - just 
before browning - but done. 


Rita Griffin 


BETTY’S FORGOTTEN COOKIES 
2 egg whties 3/4 cup sugar 


Beat egg whites and add sugar. 


1 cup nuts ligmall (602.5) butter- 
1 small (6 oz.) chocolate bits scotch bits 


Preheat oven to 375°. Drop on brown paper by the teaspoon. 
Turn oven off when you put cookies in oven. Leave in oven 


overnight. 


Ruth Silman 
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ORANGE SLICE COOKIES 


1 cup orange slices candy, cut 2 cups light brown sugar 
in small pieces 2 cups plain flour 

1 cup chopped nuts 1/2 teaspoon salt 

4 eggs, beaten 2 teaspoons baking powder 


Beat eggs and sugar until light. Add 1 cup of the flour with 
salt and baking powder. Add the other cup of flour to orange 
slices before combining with egg and sugar mixture. Stir in 
nuts. Grease pan and line with wax paper. While still 

warm, put icing on. 


Frosting: 2 tablespoons orange juice 
2 teaspoon grated orange rind 
3 tablespoons butter 


Confectioners' sugar 


Mrs. Charles Flinner 


ORANGE FRUIT CAKE SQUARES 


1 stick butter or margarine 1 teaspoon soda (mixed 

1 cup sugar with buttermilk) 

2 eggs 1 box dates, chopped or 
2 cups flour cut 

1 cup buttermilk 1/2 cup pecans, chopped 
(save part of flour to flour 1 tablespoon grated rind 
dates and pecans) of orange 


Mix and bake at 350°. 
Filling: 1 cup brown sugar, packed 
1/2 cup orange juice 


2 tablespoons orange rind 


Mix well and spread on cake while cake is warm in pan. Cut 
in small squares. 


MYS. J oN eis kanam 


GRAHAM CRACKER CUP CAKE 


1/2 cup butter 1/2. cup nuts 
23 or 1:1/2 cups graham crackers 2 teaspoons baking powder 
1 cup sugar 3 eggs ; 


3/4 cup milk 


Cream butter and add sugar. Add well-beaten egg yolks. Roll 
crackers and sift with baking powder. Add the dry ingredients 
and milk alternately. Add nuts, then fold in egg whites 
(beaten till peaks are formed). Grease and flour cup cake pan 
and fill 2/3 full. Bake at 350° for 25-30 minutes. Makes 
about 18 cup cakes. 


Mrs. O. Pine Haithcock 
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BUTTERSCOTCH CHEWY CAKE 


4 eggs (about 3/4 cup) 1 1/2 cups sifted enriched 
2 cups brown sugar, firmly self-rising flour 

packed 1 1/2 cups pecans, chopped 
1 tablespoon butter 1 teaspoon vanilla 


Beat eggs, with rotary beater, in top of double boiler just 
until blended. Blend in brown sugar and butter. Place 

_ over rapidly boiling water, stirring constantly until hot, 
about 5 minutes; remove from heat. Add flour all at once 

to the cooked mixture; mix until well blended. Stir in 

pecans and vanilla. Turn into well-greased and ee as 
floured 13 x 9" pan. Bake in moderate oven at 350~ 25-30 
minutes until cake springs tack when touched lightly in center 
with fingertip. Should be moist and chewy. Do not over bake. 


TRIPLE TASTY FUDGE BARS 


1 pkg. fudge frosting mix 1 ege 

Cle Sb ee2 oi 1/2 cup dairy sour cream 
1 pkg. fudge cake mix lL pkes cori) cup-seni- 
1/4 cup water sweet chocolate pieces 


Prepare frosting mix as directed on package. Combine dry cake 
mix, 1/2 cup prepared frosting, water and egg. Stir by hand 
until cake mix is moistened. Mixture will be stiff. Pat 

into 135"x 9" pan, greased on bottom only. Beat sour cream into 
remaining frosting; spread over base. Sprinkle with chocolate 
pieces. Bake at 350° for 40-50 minutes. Cool and cut into 
bars. 


Alice Herrin 


RAISIN COOKIES 


1 cup butter 1 teaspoon soda in 

1 1/2 cups brown sugar 1/3 cup hot water 

2 1/2 cups flour (plain) 1 1/2 teaspoons ground 

3 eggs cinnamon 

3 cups raisins, chopped fine 1 teaspoon ground cloves 


Cups nut meats 


Drop mixture by spoonsful on a greased cookie sheet and bake 
at 425° for 8-10 minutes. Makes about 4 dozen cookies. 


Mrs. Ed Gurley 
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SPICE COOKIES 


1/2 cups brown sugar 
cups flour 

teaspoon cinnamon 
cup chopped pecans 


cup butter 

eges 

teaspoon soda 

teaspoon ground cloves 
cup seeded raisins 


ee el oe OO oo 
me Re WD eRe 


Cream butter and sugar together. Add eggs. Mix together 
flour, soda, spices, and add to mixture. Add nuts and raisins. 
Drop small bits one inch apart. Bake at 350° for 10 minutes. 


Mrs. Frank B. Lee 


ORANGE AND RAISIN CUP CAKES 


1 stick margarine 2 cups flour 

1 cup sugar 1 teaspoon soda 

2 eggs 1 cup raisins, ground in 
3/4 cup milk food chopper 


1 orange rind, ground in 
food chopper 


Put juice*of 1 orange in cupyand add 1/2ecup ‘sucarsw oCLe 
well. After cakes are done put 1 teaspoon of syrup over the 


top of each cake. Bake cup cakes at 325° for 20 minutes. 


Mrs. Jake Wagner 


PARTY CAKES 


1 box Strietmann's butter 1 can angel flake coconut 
flavored cookies 
1/2 pint whipping cream 


Filling: 

1 stick margarine, melted 3/4 cup raisins 

1 cup sugar leno, 2 Cans crusheaspine- 
1/2 cup nuts apple, drained 


Heat until raisins swell up; do not boil; let cool. Put 
3 cookies to a stack; spread filling between cookies; cover 
top and sides with whipped cream and coconut. 


Mrs.03J< K., Morean 
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TRULY DIFFERENT CUP CAKES 


4 squares unsweetened chocolate 1 3/4 cups sugar 

2 sticks margarine b cup fLour 

1/4 teaspoon butter flavoring 4 large eggs 

1 1/2 cups pecans, broken 1 teaspoon vanilla 


Melt chocolate and margarine in heavy pan. Add butter, 
flavoring and pecans, and stir to coat pecans. Reniove 
from heat. Combine sugar, flour, eggs and vanilla. Mix 
only until blended. Do not beat. Add chocolate and nut 
mixture and again mix carefully without beating. Put into 
16 baking cups. Bake at 325° for 25-30 minutes. 


Mrs. Jake Wagner 


NEW TOLL HOUSE COOKIES 


(mate with oatmeal) 


mes cups sitted: flour 1 teaspoon hot water 

1 teaspoon soda 1 cup nut meats, cut fine 

1 teaspoon salt 2 pkes. (14 oz.) semi- 

l cup shortening sweet chocolate pieces 

3/4 cup brown sugar, firmly 2 cups oatmeal, quick 
packed or regular, uncooked 

3/4 cup granulated sugar 1 teaspoon vanilla 


2 eges, unbeaten 

Sift flour once before measuring, then sift with soda and 
salt. Cream shortening until soft. Add sugars gradually, 
creaming until light and fluffy. Add eggs one at a time, 
beating after each addition; add hot water to creamed mixture 
then sifted dry ingredients. Add nut meat, chocolate pieces, 
and oatmeal and mix thoroughiv. Add vanilla and blend well. 
Drop by half teaspoons on a greased cookie sheet. Bake at 
375° about $ minutes. Makes about 100. 


Mrs. Janet Meisenbach 
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DESSERTS AND PUDDINGS 


ICE CREAM 


Makes one gallon: 


4 ees 1 large can condensed 
2 1/2 cups sugar (if vanilla) milk 

Add extra sugar for fruit 1 quart sweet milk 

4 tablespoons flour fruit or flavoring 


Freeze in freezer till firm. 


Mrs; CAlvin Slack 


TUTTI FRUITT! ICE CREAM 


1 large can crushed pineapple 1 cup marchino cherries 
1/2 cup sugar 4 tablespoons rum 

1/2 gallon vanilla ice milk flavoring 

l cup chopped nuts 1/2 cup coconut 


Mix pineapple and sugar and leave over night. Soften ice 
milk and add rest of ingredients. Return to freezer quickly 
until needed. 


Rita Gritfin 


MAMIE EISENHOWER’S MINT PARTY DELIGHT 


ican eCllb 34102.) .erushed few drops green food 
pineapple coloring 
1 envelope unflavored gelatin 1 pint whipping cream 
3/4 cup mint jelly 2 teaspoons confectioners' 
sugar 


Drain syrup from pineapple into small saucepan; put fruit in 
large bowl. Soften gelatin in pineapple syrup; add mint jelly; 
heat slowly, stirring constantly, until gelatin is dissolved 
and jelly has melted; stir into pineapple; tint a deeper 

green with food coloring, if you wish; chill about 20 minutes. 
Whip cream and confectioners' sugar until stiff in medium 

size bowl; fold into pineapple mixture; pour into two ice 

cube trays; freeze until firm enough to spoon and hold its 
shape. May be served in individual meringue shells that 

have been sprinkled with pecans before baking. 


O2. 


ANGEL FLUFF 


4 egg yolks 1/2 cup cold water 

2 cups warm milk 4 egg whites 

1 cup sugar 1 can Angel Flake coconut 
2 tablespoons flour 1/2 pint whipping cream 
1/4 teaspoon salt 1 (39¢ size) angel food 

1 envelope gelatin cake 


Crumble angel food cake into 9"x 13" pan. Cook mixture of 
first five ingredients until it coats on spoon; add 1/2 of 

the coconut. Mix gelatin and cold water and add to first 
mixture; cool. Fold in beaten egg whites. Pour over crumbled 
Cake; whip cream and spread on top; sprinkle with remaining 
coconut. Chill overnight and serve in squares. 


Peggy Black 


BAVARIAN ANGEL CAKE 


6 small hershey bars with 3 eggs 
almonds 1 pint whipping cream 
2 tablespoons sugar 1 large angel food cake 


Melt chocolate bars in top of double boiler and chops nuts. 
Put 2 tablespoons of the unwhipped cream in chocolate. Beat 
egg yolks; when chocolate and cream mixture are completely 
melted remove from heat and pour over beaten egg yolks; let 
cool. Pull cake into chunks. Beat egg whites until very 
stiff; add 2 tablespoons sugar; fold chocolate mixture and 
whipped cream into egg whites. Place a layer of cake chunks 
(half of cake) into a large pyrex dish, cover with half of 
the chocolate mixture. Repeat process with another layer of 
cake and another layer of cnocolate mixture; place in 
refrigerator several hours or overnight before serving. 

May be topped with a layer of fresh coconut or angel flake 
coconut. Whipped cream and a cherry is also a pretty topping. 
Cut in squares and serve. Serves 12. 


Mio a ae Er OSE 


a3 


ORANGE DELECTABLE 


1 tablespoons gelatin ZeCups pial 

Licup aranze.-juLCce pinch of salt 

l tablespoon orange rind 3 egg whites 

L/4 cup flour 3 tablesnoons sugar 
l-“cup) sucar 1 1b. angel food cake 
3 egg yolks cool whip 


Dissolve gelatin in orange juice and orange rind. Make 
custard by mixing flour, sugar, milk, egg yolks and salt 

and cook over medium heat stirring constantly until 
thickened. Combine immediately with orange mixture. Cool. 
beat ege whites with sugar until stiff and fold into cooled 
custard mixture. Crumble in 1 lb. angel food cake in put 
half at the bottom of a tube pan with spring bottom or 
covered with circle of wax paper. Pour 1/2 custard over it, 
making sure custard fills all cracks. Repeat until all is 
used. Cool 6-8 hours in refrigerator. Loosen sides of cake 
with knife, place plate over cake, invert and remove from pan. 
Ice with cool whip. Serves 12 nicely. 


Jodie Monroe 


CHERRY-JIFFY QUICKIE 


1 can cherry vie filling 1 stick margarine 
1 box Jiffy yellow cake mix 3/4 cup chopped pecans 


Spread pie filling over bottom of 7"x 11" pyrex pan. Sprinkle 
cake mix evenly over cherries. Melt margarine and spoon 

over cake mix. Sprinkle with chopped nuts. Bake at 350° 

for 30 minutes until brown. Top with cool whip or ice cream. 
serves 6 to 12. 


Jodie Monroe 


CHERRY DESSERT 


large pkg. cream cheese 
cup powdered sugar 

cup sour cream 

can cherry pie mix 


20 graham crackers 

174 cup (1/2 stick) melted 
butter 

1/4 cup sugar 


ee ee ee 


combine first three ingredients and press into pan; bake at 

375° for € minutes. Whip next three ingredients and spread 

on crust; cover with one can cherry pie mix. Serve with whipped 
cream. 


Mrs. Lloyd Thompson 
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BLUEBERRY TORTE 


16 graham crackers, crushed 1/2 cup sugar 

1/4 cup sugar 1/2 teaspoon vanilla 

1/4 cup butter, melted 4 tablespoons cornstarch 
1-8 oz. pkg. cream cheese 2 cans wild blueberries-~ 
2 eges wild berries are best 


Make crust of first three ingredients; press into sides and 
bottom of pan. Cream the cheese, sugar, eggs and vanilla 
‘together. Pour into crust and bake at 350° for 15-25 minutes. 
Cook blueberries and cornstarch together until thick; cool; 
pour over the crust and cream cheese mixture; top with 
whipped cream or ice cream and serve. 


Margaret learne 


NUT TORTE 


6 egg yolks 1 1/2 cups grated wainuts 

1 egg 20 crushed vanilla wafers 

6 egg whites 1 teaspoon vanilla 

3/4 cup sugar 1/2 teaspoon almond extract 


Beat yolks, egg sugar, vanilla and almond extract until 

creamy and lemon colored. Fold in very lightly, nuts and wafer 
crumbs. Beat egg whites till stiff; fold in lightly into 
ege-nut mixture; pour into cake pan, (preferably one with 
removeable rim). The pan should be greased and floured. Bake 
cake in pre-heated oven 325° for about 45 minutes. When cake 
is done put cake (in pan) on wire rack and let cool; run 
knife around edge of pan and take cake out. The cake may be 
cut in one or two layers, filled with jelly or marmelade. 

Best to me filled with whipped cream made from 1/2 pint 

heavy cream, 4 tablespoons sugar, and 1 teaspoon vanilla - 
maybe 1 teaspoon instant coffee. 


Mrs. Hans Riemer 


POAROLS cite 


3 egg whites, whipped 1 cup graham cracker crumbs 
1 cup sugar 1 cup chopped nuts 
1 teaspoon baking powder 1 teaspoon vanilla 


Combine stiffly beaten egg whites with sugar and baking powder; 
add graham cracker crumbs, then vanilla. Bake in 9" pan at 
325° for 25 minutes. Cut in squares and top with whipped 

cream or vanilla ice cream. Add piece of cherry, strawberry or 
other fruit on top. 


Carol Aderholdt Brantley 
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CHERRY YUM YUM 


1 pkg. Dream Whip 1/2 cup sugar 
1/2 cup milk 1 stick margarine 
1/2 teaspoon vanilla 2 cups graham cracker 
1-8 oz. pkg. cream cheese crumbs 
1 can Comstock cherry pie 
filling 


Prepare Dream Whip according to package directions. Ina 
separate bowl, cream sugar and cream cheese. ‘ihencombine these 
two mixtures. Combine one stick of melted margarine with 
cracker crumbs. Place 1/2 of cracker mixture in large bowl. 

On top add 1/2 of cream cheese-Dream Whip mixtures. Add 

pie filling. Place remainder of cream cheese-Dream Whip 
mixture on pie filling. Top with remainder of cracker crumbs. 


Mrs. Stan Peace 


CHERRY DELIGHT 


30 graham crackers 1 stick butter or margarine 

1/2 pint whipping cream cup sugar 

2 boxes cherry jello cup chopped pecans 

2 well beaten eggs no. 2 can pineapple, 
drained 


ne ee 


Make jello according to directions on box, using juice from 
pineapple. Chill till set, not thick. Cream butter and sugar 
and add well beaten eggs; add nuts and pineapple. Place 

layer of whole graham crackers in pan 12 1/2"x 8 1/2"; cover with 
pineapple mixture. Place another layer of graham crackers; 

cover with chilled jello. Top with whipped cream before 

serving. 


Mrs. Lloyd Thompson 


CREAM CHERRIES 


16 graham crackers, crushed 2-3 02. pkes. Cream cheese 
1/2 cup sugar 1 teaspoon vanilla 

1/2 cup butter or margarine Lf “cupesuear 

2 eggs, well beaten loaanicnerry wiesiiiline 


Mix thoroughly first three ingredients and pack in oblong 
casserole. Mix next four ingredients until smooth; pour over 
first three ingredients in casserole. Bake at 359° for 

45 minutes. Remove from oven and pour on top 1 can cherrv 
pie filling. Return to oven ard bake 20 minutes. 


Mrs. Ps sb. Duns. 
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STRAWBERRY ICE BOX DESSERT 


12 oz. box vanilla wafers 2 eggs 

1 stick margarine 1/2 pint whipping cream 

2 cups confectioners' sugar 1] quart unsweetened 
strawberries 


Cream butter, sugar, and eggs. Whip cream. Whip cream. 

Use rectangle pan; put in layers of wafers, then egg mixture, 
strawberries, then whipped cream. Repeat layers and chill 
overnight. 


Mrs. W. Ds. Lee 


BLUEBERRY SURPRISE 


1/2 cup butter or margarine 1 cup all-purpose flour 
1 1/4 cups sugar,’ divided 1/8 teaspoon salt 

2 teaspoons baking powder 1 cup milk 

1 pint fresh blueberries, 1/4 cup lemon juice 


washed and drained 


Melt butter in an 8" square pan set aside. Combine flour, 
sugar and salt and baking powder; stir in milk and blueberries 
Pour batter over melted butter. Combine 1/4 cup sugar and 
lemon juice; pour over batter. Bake at 350° about 45-50 
minutes. Serves 6-8. 


Mrs. Ruth Silman 


APPLE SURPRISE 


2/4 cup sugar 1 cup chopped apples 
Le etn ELOUr 1 egg 

1 teaspoon baking powaer 1/2 cup nuts 

pinch of salt 1 teaspoon vanilla 


Cream egg and sugar together until creamy; fold in other 
ingredients. Bake in greased pan 20-30 minutes in 350° oven. 


Mrs. J. A. Michael 
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APPLE OMELET 


1-9 oz. can crushed pineapple, 3 eggs, well beaten 
drained 1/2 cup brown sugar 
2 cups applesauce 1/2 stick margarine, melted 


Juice of 1/2 lemon 
Combine pineapple and applesauce, add remaining ingredients 
and mix well. Pour into casserole dish and bake 350° for 


40 minutes. This makes a good meat accompaniment. 4-6 
servings. 


Lorena Beck 


APPLE DELIGHT 


4 medium apples (peel and sweeten 1/2 cup flour 
to taste) 1 teaspoon cinnamon 
3/4 cup quick oatmeal 1/2 cup soft butter 


3/4 cup brown sugar 


Mix all these ingredients together and blend until moist and 
crumbly. Place apples in baking dish and cover with above 
mixture. Bake for 30 minutes at 350° Add any topping 
desired (vanilla ice cream is faq alae) Serves 8-10. 


Mrs. Paul. Stout 
Mrs. Robert Conrad 


APPLE CHEESE CRISP 


3 cups chopped apples L/2.cuper lour 

1/8 teaspoon cinnamon 1/4 teaspoon salt 

1/4 cup water 4 tablespoons butter or 
2 teaspoons lemon juice oleo 

3/4 cups sugar 3/4 cups grated cheese 


Arrange apples in shallow pan. Sprinkle with cinnamon. 

Add lemon juice and water. Combine sugar, flour, salt; work 
ine butter until crumbly, Lightly stir in grated cheese and 
spread over apples and bake 350° about 30-40 minutes. Serves 
8-10. 


Mrs. Gary Pearson 
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PEACH GUMMY 


3 cups fresh sliced peaches 3/4 cup oatmeal 

1 cup sugar 1/2 cup flour 

1 teaspoon cinnamon 1/2 teaspoon soda 

1/2 cup margarine 1/2 teaspoon baking powder 


3/4 cup brown sugar 


Grease deep baking dish. Combine first three ingredients and 
place in dish. Mix remaining ingredients and put over first 
mixture. Bake at 400° until well browned, about 30-40 
minutes; cool. Top with ice cream or whipping cream that has 
been flavored with almond extract. 


Mrs. Otis Meadows 


PEACHES AND CREAM — 


Cream Layer: 


1 pkg. 3 oz. lemon gelatin 1 pkg. whipped topping mix 
1 cup boiling water 1 pkg. 3 oz. cream cheese, 
1 cup orange juice softened 


1/4 chopped pecans 


Dissolve jello in boiling water and crange juice. Refrigerate 
until slightly thickened. Prepare topping mix. Blend in 
cheese and stir in pecans. Fold into gelatin mixture. Pour 
into 9 x9x 2" pan and chill until almost firm. 


Peach Layer: 


1 pkg. (3 oz.) lemon gelatin 1 can peach pie filling 
1 cup boiling water (Lib Got.) 


Dissolve gelatin in boiling water. Stir in pie filling. Pour 
over top of first layer. Chill until firm. Cut into squares. 


Serves 12. 


Gerry Ewaldsen 


LEMON STRIPS 


1/2 cup suger l cup heavy cream 
2 egg yolks 2 egg whites 
5 tablespoons lemon juice graham crackers 


Combine sugar, egg yolks and lemon juice; cook over very low 
beat until thick; cool. Whip the cream and egg whites and 
combine the two; fold into the lemon mixture. Pour this into 

a tray lined with crushed graham crackers; sprinkle more crumbs 
over top. Lay a piece of waxed parer over top and freeze. Cut 
in strips to serve. 
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FLUFFY LEMON DESSERT 


So delicate and light - tops for summer time refreshment - 


1 envelope (1 tablespoon) unflavored 1/2 teaspoon grated 


gelatin lemon peel 
1/2 cup cold water 1/2 cup lemon juice 
3 slightly beaten egg yolks RAK 
1/2 cup sugar 1 cup marshmallow creat 
1/2 teaspoon salt 3 egg whites 


1/4 cup sugar 


Soften gelatin in cold water. In top of double boiler, combine 
egg yolks, 1/2 cup sugar, salt and lemon peel and juice; 

cook over simmering water, stirring constantly till thick. 
Remove from heat; add gelatin; stir till dissolved. Add 
marshmallow cream; cool. Beat egg whites till soft peaks 

form; grédually add 1/4 cup sugar, beating till stiff peaks 
form. Fold intc gelatin \ mixture. /Pouriinto.e x\6)x 2 pan; 
Chill till firm. To serve, spread with unsweetened whipped 
cream and sprinkle with chopped nuts; cut in squares. Makes 

9 servings. 


SWEDISH DRIED FRUIT DESSERT 


2/3 cup prunes 10 cups water 
2/3 cup dried apricots and 1 cup suger | 
pears, mixed 1 stick cinnamon 
2/3 cup dried apples 1--2 tablespoons corn- 
2/3 cup seedless raisins starch 


Rinse dried fruits and drain. Add water and sugar. Let 

soak overnight. Add cinnamon stick to fruit and bring to a 
boil. Cock over low heat 15 minutes or until fruit is 
tender. Separate fruit from juice. Thicken juice with corn- 
Starch and pour over fruit. Chill. Makes 6-8 servings. 


Mrs. Allan Berglund 


CURRIED FRUIT 


1 no. 303 can cling peach halves if Se cup butter 

1 no. 303 can pear halves 3/4 cup light brown sugar 

1 no. 2 can pineapple halves packed 

5 maraschino cherries w/stems l or 2 teaspoons curry 
powder 


Drain fruit on paper towels. Fruit may be sliced or left whole. 
Arrange in 1 1/2 quart flat casserole. Melt butter, add 

brown sugar, and curry powder; spoon over fruit. Bake, uncover- 
ed 1 hour in 325° oven. May be done the day before and reheated 
30 minutes in 350° oven before serving. 


Mrs. W. W. Gluyas 
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SHERRIED HOT FRUIT 


1 large can sliced pineapple 2 tablespoons flour 
1 large can peach halves 1 stick butter 

1 jar apple rings 1 cup sherry 

1 large can pears 1/2 cup sugar 


Drain all fruits. Cut pineapple, peaches and pears in halves 
and arrange in layers in a large casserole. In double 
boiler, make a sauce of flour, butter, sugar and sherry. 

Pour over fruit and let stand in refrigerator overnight. 
Before serving, bake at 350 for 20-30 minutes until heated 
through and bubbly. Serves 12-14. 


STRAWBERRY SWIRL 


1 cup graham cracker crumbs 1 cup boiling water 
1 tablespoon sugar 1/2 1b. marshmallows 
1/4 cup butter or margarine, L/2 cup niik 

melted 1 cup whipping cream, 
2 cups sliced fresh strawberries whipped 


l-~3 oz. pkg. strawberry gelatin 


Mix crumbs, sugar and butter. Press firmly over bottom of 
9x9x2" baking dish. Chill till set. Sprinkle 2 tablespoons 
sugar over fresh berries; let stand 1/2 hour. Dissolve gelatin 
in boiling water. Drain strawberries, reserving juice. 

Add water to juice to make 1 cup; add to gelatin. Chill till 
partially set. Meanwhile combine marshmallows and milk; 

heat and stir till marshmallows melt. Cool thoroughly, 

then fold in whipped cream. Add berries to gelatin. Swirl 

in marshmallow mixture to marble. Pour into crust; chill 

Pits get. (|Cut in 9 or 12 squares. 


BUTTERSCOTCH SPECTACULAR 


Max. .cup.rilour 1/2 cup nuts, fine 
1/2 cup margarine 


Spread in bottom of 9x13" pan or dish. Bake at 375° 
for 15 minutes. Cool. 


Mix and Cream: 1-8 oz. cream cheese 
1 cup powdered sugar 


Fold in 1 cup Cool Whip. Spread over cool crust. 
Mix: 2 pkgs. instant Butterscotch Pudding and 3 cups milk. 

Beat until thickened. Spread on cheese layer. Put 

rest of Cool Whip on top, sprinkle with nuts and 


refrigerate. Serves 15-20. 


Irene Hamilton 
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OLD FASHIONED RICE PUDDING 


1/3 cup raw rice 1/2 cup raisins 

1 quart sweet milk 2 eggs, beaten 

1/4 teaspoon salt 1 teaspoon vanilla 

2/3 cup sugar pinch of nutmeg and 
cinnamon 


Wash rice, turn into greased baking dish. Add milk, salt, 
sugar and spices. Place uncovered in a 275° oven and bake 

1 hour, stirring occasionally to prevent sticking. Stir in 
raisins and continue cooking for another 1 1/2 hours. 

Stir in egg and vanilla; bake 30 minutes longer. Serve warm 
with lemon sauce. 


LEMON SAUCE 


1/2 cup sugar 1 cup water 
1 tablespoon cornstarch 1 teaspoon lemon rind 
2 tablespoons butter 3 tablespoons lemon juice 
1/4 tablespoon lemon 
extract 


Mix together sugar, cornstarch and salt. Add water and blend 
well. Cook stirring until smooth and thickened. Stir in 
remaining ingredients, blend and remove from heat. Makes 

1 1/4 cups. 


Mrs. Otis Meadows 


DATE NUT PUDDING 


1 cup sugar 1 1/2 teaspoons baking 
1 cup chopped dates powder 

1 cup nuts L/2heup (flour 

3 eggs 1/4 cup milk 


Mix sugar, dates and nuts. Add egg yolks, milk, flour and 
baking powder. Lastly, fold in stiffly beaten egg whites. 
Pour in greased pan bake at 350° about 30 minutes or more. 


DATE AND NUT PUDDING 


1 lb. graham crackers 1 1b. marshmallows 
1 1/2 lbs. pecan or walnut 1 1b. dates 
meats 1/2 cup milk 


whipping cream 


Roll or crush crackers. Set aside 1/2 cup cracker crumbs. 

Cut remainder of ingredients into small pieces; mix alternately 
and moisten with 1/2 cup milk. Shape into loaf. Dust with 

1/2 cup cracker crumbs. Put in cool place, serve with 


whipped cream. Mrs. Charles Flinner 
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CHOCOLATE PUDDING 


4 oz. bitter-sweet chocolate 2 0z. sugar 
2 eggs, separate yolks and 1 teaspoon powdered sugar 
whites few drops vanilla 


1/2 pint heavy cream, whipped 


Set the chocolate to melt, in saucepan, in warm place. 

Beat egg yolks with 2 ounces of sugar and vanilla till you 

get a thick cream. In another bowl beat eg¢e whites to a 
‘fluffy white snow and add powdered sugar. Mix melted chocolate 
with beaten egg yolks slowly and mix well. Mix in the egg 
whites in same manner and finally the whipped cream. Pour 

into glass bowl and refrigerate for 2 hours. 


prs, wuarles Bh. terpinsen. ur. 


SWEET POTATO PUDDING 


2 to 4 egcs PA cuneeise 

4 cups grated sweet potato, 1 1/2 cups sugar 
grated rather coarse 1 teaspoon cinnamon 

1/4 cup butter 1 teaspoon nutmeg 

1/2 teaspoon salt 1/2 cup chopped nuts 


coconut if desired 


Mix eggs, sugar, melt butter and add rest of ingredients. 
Bake in rather large dish at 325° for about 2 hours. 


Mrs. Preston Sechrest 


SWEET POTATO PUDDING 


3 cups grated sweet potatoes 1/2 cup coconut 

2 cups milk 2 eggs 

1 1/4 cups sugar 1 teaspoon vanilla 
1/2 cup butter 1/2 cup raisins 


Mix sugar, softened butter, milk and beaten eggs in grated 
notatoes. Add vanilla, coconut and raisins, Bake in greasea 
pudding pan in slow oven at 325° about 1 hour, or till brown. 


Mrs. ds. Be? +rahanm 


103 


PUMPKIN PUDDING 


1 cup chopped dates 1/2 teaspoon salt 

1/2 cup nuts 1/4 teaspoon baking powder 
1/2 cup margarine 1/2 teaspoon cinnamon 
te2/Secupsolour 1/4 teaspoon cloves 

Lo i/2 cups “sugar 1/3 cup water 

1 cup pumpkin 1 egg 

1 teaspoon soda 


Cream margarine and sugar. Add water, egg and pumpkin. SLEC 
flour, soda, salt, baking powder, cinnamon, anc cloves 
together. Add and beat well. Add dates and nuts. Bake at 
350° in 9" square pan. 


Mrs. James Monroe 


PERSIMMON PUDDING 


2 cups persirmon pulp 1 grated sweet potato 

L b/s. cupsisuear 2 tablespoons melted butter 

3 cups sweet milk 2 eggs 

1 teaspoon soda 1/2 teaspoon salt 

2 cups plain flour 1 teaspoon nutmeg and/or 
cinnamon 


Beat eggs. Add flour, salt, nutmeg, soda, sugar, alternating 
with milk. Beat about five minutes. S8lend in pulp, sweet 
potato and melted butter. .A little vanilla and/or coconut 
may be added if desired. Bake in greased and floured pan at 
325° for 35 minutes. When it’sets it will cut out in squares. 


tirs. -a vin Slack 


lMirs.| Ed Gurley 


PERSIMMON PUDDING 


1/2 cup butter or other l teaspoon baking powder 
shortening 1/2 teaspoon cinnamon 

1 1/2 cup persimmons 1/2 teaspoon mixed spices 
lai /2ecup sugar 3/4 cup sweet milk 

bal) Secupee Loy 3/4 cup buttermilk 

1/2 teasnoon soda 2 eggs 


Mix well and bake until pudding turns loose of pan at edges. 
Bake at 306°. 


Mrs. J. C. Curry 
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EGG CUSTARD 


3 eggs 2 cups milk 
4 tablespoon sugar 1 teaspoon vanilla 
1/4 teaspoon salt 


Beat eggs well. Add remaining ingredients. Pour into pyrex 
custard cups. Sprinkle a dash of nutmeg over each. Place 
cups in pan of water and bake at 300° for 45 minutes to 1 
hour. 


SNOW BALL 


1 cup hot water l cup sugar 

1/4 cup cold water juice of 1 lemon 

2 pkgs. Knox gelatin 3 pkgs. Dream Whip 

1 large angel food cake 1 can crushed pineapple 


Dissolve gelatin in cold water, add hot water, sugar, lemon 
juice and pineapple. Chill until partially set. Prepare 

2 pkgs. dream whip according to directions on package. Add 
to gelatin mixture. Line a sheet cake pan with wax paper, 
crumble cake about 1" squares. Place a layer of cake in pan, 
add a layer of gelatin mixture, continue until all is used, 
usually 2 layers of each. Press firmly with back of spoon. 
Pnath over night. After chilling turn out on tray. Ice 
with 1 pkg. dream whip. Sprinkle with coconut. 


Mrs. Jacob . Wagner 
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EGGS AND CHEESE 


CHEESE SOUFFLE’ 


3 tablespoons butter 1/2 cup mushrooms 

4 tablespoons flour 2 teaspoons hopped pimiento 
fols 2 ecu rm 1 cup New York State 

3 well beaten egg yolks cheese, grated 

3/4 teaspoon salt 3 egg whites, beaten stiff 


1/4 teaspoon celery salt 


Melt butter; add flour and milk. Cook together until sauce is 
creamy. Combine beaten egg yolks, salt, celerysalt mushrooms, 
pimiento, and cheese; add to sauce and beat two minutes. Beat 
egg whites till stiff and fold into cheese mixture. Pour into 


a buttered baking dish. Bake at 350° for 40 minutes. 


Mrs. E. W. Freeze 


CHEESE SOUFFLE’ 


1/4 cup butter 1/2 pound sharp cheese, 

LA cup siftedcer Lour grated 

1/2 teaspoon salt 4 well beaten egg yolks 

1 cup milk 4 stiffly beaten egg 
whites 


Make white sauce from first four ingredients. Stir until 
thickened. Add grated cheese. Stir the sauce into beaten egg 
yolks. Fold this mixture into stiffly beaten egg whites. 

Pour all into an ungreased 2 quart casserole. take in slow 
oven 300° to 325° for 1 hour and 15 minutes. 


QUICK CHEESE SOUFFLE 


1 can cream of celerv soup 6 eges separated 
l cup sharp cheese, grated 


Combine soup and cheese in saucepan and heat slowly until 
cheese melts. Beat egg yolks until thick. Stir‘into soup 
mixture. In a large bowl beat egg whites until stiff. Fold 
soup mixture into egg whites. Pour into an ungreased 2 quart 


casserole. Bake 300° for 1 hour and 15 minutes or until 
golden brown. 
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CHEESE STRATA 


8 slices day old bread, remove tLe 2) CUD MILLE 

crusts 1/2 teaspoon prepared 
3/4 1b. slices sharp cheese mustard 
4 eggs 1 tablespoon chopped 
1 1/2 teaspoon salt onion 


dash pepper 


‘Butter pyrex dish. Cover bottom of dish with four slices of 
bread. Cover with sliced cheese. Arrange four slices over top 
of cheese. Mix together the eggs, milk, onion, mustard, salt 
and pepper. Pour over the brad. Refrigerate overnight. 

Bake in 325° over about 50 minutes. Makes 6 servings. 


QUICHE LORRAINE 


1-9 inch unbaked piecrust, 4 eges 
well chilled 2 cups heavy cream, or 
1 tablespnoon butter, softened half and half 
12 bacon slices 3/4 teaspoon salt 
1/4 1b. shredded Swiss cheese dash nutmeg 


Spread piecrust with soften butter. In skillet fry the bacon 
until crisp. Train and crumble. Sprinkle bacon and shredded 
cheese in piecrust. In medium bowl, beat eggs. Add crean, 
salt and nutmeg. Pour into crust. Bake for 15 minutes in 
preheated 425° oven. Reduce heat t« 325° and bake for 40 
minutes more or until knife insevted in center comes out clean. 
Remove from oven. Let stand for 10 minutes before serving. 
Makes 6 servings. 


MACARONI & CHEESE 


1 1/2 cup elbow macaroni 3/4 teaspoon salt 

2 cups cream style cottage dash pepper - paprika 
cheese 1/2 1b. sharp cheese, 

1 cup dairy sour cream grated 


1 beaten egg 


Cook macaroni according to package directions. Drain well. 
Combine cottage cheese, sour cream, e€@&, salt and pepper. Add 
sharp cheese, mixing well. Stir in the cooked macaroni. Turn 
into a greased 9x9x2" baking dish. Sprinkle with paprika. 
Bake in 350° oven for 45 minutes. 6 to 8 servings. 
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ONION SWISS PIE 


(A delectable dish for either a brunch or supper) 


1 cup finely crushed saltine 8 ozs. natural Swiss 
crackers, 26 crackers cheese, shredded, 2 cups 

4 tablespoons butter or margarine, 3/4 cup dairy sour cream 
melted 2 slightly beaten eggs 

6 slices bacon dash pepper 

1 cup chopped onion 2 ozs. sharp process: 


American cheese, 
shredded, 1/2 cup 


Combine cracker crumbs and butter or margarine; press onto 
bottom and sides of 9-inch pie plate. In skillet, cook bacon 
till crisp; drain on paper toweling and crumble. Pour off all 
but 2 tablespoons bacon fat; add onion to same skillet and cook 
till tender but not browm. Combine the crumbled bacon, ovion, 
Swiss cheese, sour cream, eggs, and pepper. Pour into cracker 
shell. Bake in 375° oven for 30 minutes, or till knife inserted 
just off-center comes our clean. Sprinkle the American cheese 
atop pie; bake 2 to 3 minutes longer or till cheese melts. Let 
stand 10 minutes before serving. Makes 6 to 8 servings. 


HAM AND EGG CASSEROLE 


1 teaspoon chopped onion 1 cup milk 

1/4 cup chopped green pepper 1 1/2 cups cooked han, 

1/4 cup butter, melted cubed 

1/4 cup all-purpose flour 4 hard-cooked eggs, 

1/2 teaspoon salt sliced 

1/8 teaspoon pepper 1 cup condensed mushroom 
soup 

2 cups buttered bread- 

crumbs 


Saute’ onion and green pepper in butter. Blend in flour, salt, 
and pepper. Add milk; heat and stir until smooth. Add ham. 
Layer ham mixture and egg slices in 2-quart casserole dish. 
Repeat layers. Spread mushroom soup over casserole. Top with 
breadcrumbs. Bake at 350° for 30 minutes. Yield: 6 to 8 
servings. 


SWISS CHEESE TARTS 


1 reciepe pie crust. Roll our pastry and make 12 small tart 
shells. Prick bottoms and bake 475° for 8 minutes. Remove from 
oven and fill with following mixture: 


1 tablespoon butter 1/2 cup grated Swiss 
1 tablespoon grated onion cheese 

1/2 cup coffee cream 1 egg 

dash of dry mustard, cayenne 1/4 teaspoon salt 


and black pepper 
Place back in oven at 350° and bake for 20-25 minutes. 
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ENGLISH WOODCHUCK 


1/4 1b. sharp cheese grated 1 teaspoon paprika 

2 tablespoons flour 1 cup drained canned 

1 tablespoons butter mushroom peices 

2 cups milk 4 hard cooked eggs, sliced 

1/2 teaspoon salt 1/4 cup sliced olives, 
optional 


Mett butter in large skillet, stir in flour. Add milk, salt 
and paprika. Cook until thickened. Stir in cheese and stir 
until smooth. Add eggs and mushrooms. Serve on toast or chow 
mein noodles. 8 servings. 


PLAIN OMELET 


6 eggs, separated salt and pepper 
6 tablespoons Pet milk 


Beat egg yolks until thick and lemon colored. Add milk and 
seasonings to taste. Beat egg whites until stiff and dry. 
Fold whites into eggyolk mixture. Pour into hot, greased 
omelet or frying pan and spread evenly. Cook over a low flame 
until omelet is a golden browm on the underside. Place in a 
moderate oven, 350°. until top is dry and firm. Loosen from 
pan with spatula and turn out on platter. Serve at once. 
Serves 6. 


EGGS A LA GOLDENROD 


2 tablespoons butter 1/2 cup Pet Milk, diluted 
2 tablespoons flour with 

1/2 teaspoon salt 1/2 cup water 

few grains pepper 2 hard-cooked eggs 


4 slices toast 


Melt butter; add flour mixed with dry ingredients. Pour on 
gradually the diluted milk and stir until smooth. Then add 
whites of hard-cooked eggs, chopped fine. Spread on toast and 
force yolks of eggs through potato ricer or strainer on top of 
whites. Garnish with parsley. Serve 4. 


This is the day which the Lord hath made; 
We will rejoice and be glad in it. 


-Psalm 118:24 
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CHEESE AND HAM CASSEROLE 


3 cups cooked diced ham 1 cup milk 
2 cups grated cheese salt and pepper to taste 
2 eggs 1 teaspoon sugar 


Alternate layers of ham and cheese. To beaten eggs add salt 
and pepper, sugar and milk; pour over ham and cheese and add 
additional milk to cover. Bake 400° 15 minutes or till firm. 


BROILED SANDWICHES 


6 slices bread 6 slices Bermuda onion 
6 slices swiss cheese 12 slices bacon,chopped 
6 large slice tomato salt and pepper 


Place a slice of cheese on each slice of bread. Follow with 
tomato, salt and pepper, onion and chopped bacon on top. Broil 
in oven till bacon is crisp. 


PIMENTO CHEESE BUN 


6 wiener buns 1 cup pimiento cheese 
6 strips bacon mixture 
mustard 


Split top of buns, spread with mustard. Fill with pimiento 
cheese and place a strip of bacon over top. Secure with 
toothpicks. Broil until bacon is crisp. 


CHEESE PUFF SANDWICHES 


1 egg white, stiffly beaten 1/2 cup worcestershire 

1 cup grated swiss cheese sauce 

3 tablespoons mayonnaise 1 slice crisp bacon, 
crumbled 


4 slices bread 
Start heating broiler; fold 1 cup cheese into egg white. Add 


3 tablespoons mayonnaise, 1/2 teaspoon worcestershire sauce and 
bacon. Spread on bread and broil till brown. 
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MEATS AND SEAFOODS 


CHARCOAL BROILED ROAST 


3 lbs. Sirloin Tip Roast 2 tablespoons worchest- 
(oealiz2> thick) ershire sauce 
1 cup oil salt and pepper (black) 


1 large onion, diced 
Soak roast on each side in sauce made of last four ingredients 
for 3 hours. Cook on grill 30-40 minutes on each side to 


degree of doneness desired. Slice or strip to serve. 


Mrs. Patsy Coldfelter Bowers 


(original) 
SWISS STEAK 
1/4 cup flour 1/3 cup shortening 
2 teaspoons salt 1/2 cup uncooked rice 
2 teaspoons paprika 2 cups (canned or cooked 
1/2 teaspoon pepper tomatoes) 
2 large onions, sliced 2 cups hot water 


1 1b. round steak, cut 
in pieces 


Mix flour with salt, paprika and pepper; roll steak in seasoned 
flour. Brown onions slightly in melted shortening; remove 
onions, sear meat on both sides and put in casserole. Place 
onions, rice and tomatoes on top of meat. Add remainder of 
flour mixture to shortening in skillet and blend till 

smooth; add hot water gradually and cook till smooth; pour 

over meat in casserole. Cook covered in moderate oven 350° 

for 1 1/2 hours or till meat is tender. Serves 4. 


Mrs. Marion A. Harris 


AMERICAN CHOP SUEY 


1 1b. ground round steak 1 large onion 

Licup rice 1 large green pepper 

l no. 2 1/2 can tomatoes or 2 cups chopped celery 

8 medium tomatoes salt and pepper to taste 


Brown meat slightly in small amount of fat. Chop onion and 
green pepper; mix with tomatoes and celery. Add vegetables 
to meat; add rice, which has been washed. Steam chop suey 
about 1 hour. Be sure to season well. 


Mrs. John W. Peace, Sr. 


MEAT STEW WITH DUMPLINGS 


1 1/2 lbs. beef, veal or lamb 1 1/2 teaspoons salt 
3 onions, sliced 1/8 teaspoon pepper 
3 carrots 6 tablespoons flour 
3 potatoes 3 tablespoons fat 

a little celery 


Wipe meat with damp cloth, cut into small pieces. Roll in 
flour to which salt and pepper have been added. Heat fat 

in kettle and add sliced onions and floured meat. Cook till 
slightly browned; add water to cover. Cover and cook slowly 

1 hour or until meat is tender; add carrots, celery and potatoes 
which have been diced. Add more water if needed. Cover and 
cook about 40 minutes. The last 15 minutes of cooking add 
batter for dumplings. Drop batter by spoonsful into the stew. 
Cover kettle closely and cook 15 minutes without removing cover. 
Place stew in center of platter and border with dumplings. 

Serve hot. 


DUMPLINGS FOR STEW 


ZeCups  DLOUr 2 tablespoons fat 
3/4 teaspoon salt 3/4 to) F cupymilk 
3 teaspoons baking powder 


Sift flour, salt and baking powders into mixing bowl. Cut 
fat into flour; add milk and make stiff drop batter. Drop 


batter by spoonsful over the stew. 


Miss Edna’ Gross 


BEEF VEGETABLE LOAVES 


1 1/2 lbs. ground beef 1/8 teaspoon pepper 

1 cup grated carrot 1 egs 

1/2 cup fresh bread 2-8 oz. cans tomato sauce 
1/4 cup minced onion 1 pkg. dehydrated gravy 
1/4 cup chopped celery mix 

1 teaspoon salt 1/2 cup water 


Combine first eight ingredients with one can of tomato 
sauce. Form into 6 loaves. Place in shallow baking dish. 
Bake at 350° for 20 minutes. Remove excess fat. Combine 
gravy mix with remaining can of tomato sauce and water. 
Pour over loaves. Bake 15 minutes more. 


Mrs. Jake N. Wagner 


Le 


MEAT LOAF 


1 lb. hamburger meat 1 cup bread crumbs 
1/2 1b. sausage 1 egg, beaten 
1/2 can tomato sauce 1 onion, diced 


Mix together and put in well-greased loaf pan. Mix the 
following and put on top: 


1/2 can tomato sauce 1 tablespoon brown sugar 
little water 1 tablespoon mustard 


Bake at 350° for 1 hour. 


MEAT LOAF 


2 lbs. hamburger meat 1 large chopped onion 

1 cup ketchup 1 tablespoon worchester- 
1 beaten egg shire sauce 

1 cup fine dry bread crumbs 1 teaspoon salt 


1/4 teaspoon pepper 


Mix well; place in well-greased loaf pan. Bake at 350° 
about 1 hour. 


Mrs. Jerry Deaton 


CORN TAMALE BAKE 


2-13 1/3 oz. jars of Derby tamales 1/2 green pepper 


1-12 oz. can Niblets Mexicorn 1 1b. ground chuck 
2-8 oz. cans Hunts tomato sauce 4 oz. of sharp Cracker 
with bits Barrell Cheese 
1 medium onion 1 tablespoon oil or 
dripping 


Chop onion and pepper and cook onion until clear and green 
pepper until tender in oil. Add beef and cook until it loses 
its color. Add drained corn and tomato sauce. Mix and heat 
thoroughly. Lightly grease 7 1/2x 11 1/2" casserole and 
cover bottom with one jar of tamales which have been cut into 
about 1/4" or 3/8" slices. Cover with meat and corn mixture. 
Add second jar of cut tamales and top with shredded cheese. 
Bake 30 minutes at 350°. If you use El Paso or other brand 
you will have a much hotter dish. Serves §-10. 


Mrs. M. L. Aderholdt 
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PEPPER STEAK 


1 1b. round steak, cut in very 1/4 cup water 
thin strips : 1 cup green pepper, cut 
1/4 cup salad oil IDeise stn os 


cup choppea celery 
tablespoon cornstarch 
cup water 

tomatoes, cut in eights 
(or canned tomatoes, 
drained) 


1 clove garlic, minced 

(may substitute granulated) 
1 tablespoon soy sauce 
1 teaspoon salt 


ee 


Brown beef strips in hot salad oil; add garlic and cook 
until yellow. Add soy sauce, salt and 1/4 cup water; 

cover and cook 45 minutes. Add green pepper, onion, celery 
and cook for 10-15 minutes. Stir in cornstarch blended with 
1 cup water; add tomatoes and cook 5-10 minutes. Serve 

meat over a bed of hot fluffy rice. Makes 4 servings. 


Gail Phillips 


NOODLE AND HAMBURG DISH 


1 1/2 lbs. round steak, ground 1 small bottle pimiento 
1 large onion, chopped stuffed olives sliced 
1 sweet green pepper, chopped 1 cup mild cheese, grated 
2 tablespoons shortening 1 tablespoon worcester- 
1 no. 303 can tomatoes shire sauce 
1 can Campbell's tomato soup 1/4 teaspoon chili powder 
1 4 oz. can mushrooms 2 teaspoons salt 
(pieces and stems) chopped 1/2 teaspoon black pepper 


1 8 oz. pkg. noodles 


Cook noodles according to directions, but shorten time 3 
minutes. Drain, run cold water over noddles. Brown meat, 
onion, green pepper, 1 teaspoon salt and black pepper in 
shortening. When well browned, add tomatoes, soup, mushroonis, 
olives, worcestershire sauce, chili powder and 1 teaspoon salt. 
Use large skillet to brown meat as after the addition of other 
ingredients the mixture should simmer very slowly for 20 
minutes. Remove sauce from heat; stir in cheese. Grease 2 
quart casserole dish; place noodles and sauce in casserole; 
mix well. Bake in slow oven 1 hour. 


Mrs. Floyd Teed 


O bless our God, ye people, and make the 
voice of His praise to be heard 


-Psalm 66:8 
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RECIPE FOR PIZZA 


Crust: Filling: 
1 pkg. active dry yeast 1 6 oz. can tomato paste 
1 1/4 cups warm water 1/2 cup hot water 
2 tablespoons pure vegetable oil, 1 teaspoon salt 

such as wesson 2 tablespoons oregano 
4 cups flour onion and garlic salt to 
1 teaspoon salt taste 


1/8 teaspoon black pepper 

1/4 teaspoon crushed red 
peppers 

1 1b. mozzarella cheese, 
sliced thin 

Italian Sausage or Peperoni 


Dissolve yeast in water, stir in oil. Sift flour and salt 
together; stir into oil-water mixture. Knead vigorously on 
cloth or board till smooth and elastic, about 15 minutes. 
Shape into ball, place in greased bowl; brush with oil; 

cover with damp cloth. Let rise till dough is double in bulk, 
about 2 hours. Form again into ball. Makes enough dough 

for 4 pizzas. Cut dough into 4 pieces. Roll each 9-10" 
circle; fit into 4 pizza pie pans; brush with oil. Now for 
the filling.....Mix together all remaining ingredients except 
cheese, Italian sausage or peperoni - spread over dough, top 
with cheese and add Italian sausage or peperoni. Bake in 

hot oven 450° for 20 minutes or until dough is brown and 
crisp. Other toppings - anchovies, mushrooms, or onions. 


Mrs. Norman Zimmerman 


SPOON BURGERS 


2 1/2 lbs. ground beef 3 tablespoons prepared 
1 can onion soup mustard 
3 tablespoons ketchup 


Cook meat until red disappears. Add soup, mustard and ketchup 
and simmer. Serve over hamburger bun with cold slaw. 


CHILI BEANS 


1 1b. ground beef 1 can tomatoes, chopped 
1 small onion, chopped 1/2 teaspoon chili powder. 
1/2 green pepper, chopped salt and pepper to taste 


1 can kidney beans 


Brown meat, onion and green pepper in pan. Add remaining 
ingredients. Simmer 1 hour or less. Serve on rice. Serves 


406. 


Mrs. Kenneth J. Hucks 
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BEEF POTATO CASSEROLE 


1 lb. ground beef 4 or 5 medium potatoes 
2 medium onions 


Slice onions and potatoes (peeled). Alternate twice, 
layers of meat, potatoes and onions. Salt and pepper each 
layer in a greased casserole dish. Cover and bake 1 hour 
in 400° oven. Serves 4-6. 


Mrs. Kenneth J. Hucks 


CHILI MAC 


3 lbs. hamburger 


2 cups onion salt and pepper 


Cook until done. Then add: 


2 cans kidney beans 1 can tomato paste 
1 can tomato soup 1 1/2 cups water 


Cook 20 minutes. Then add: 
2-3 cups cooked macaroni 3 teaspoons chili powder 
Makes a large Dutch oven full. 


Alice Herrin 


TARLINI 


1 clove garlic, minced 1 can mushrooms with juice 
1 large onion, chopped 1 small pkg. noodles, 

1 green pepper, chopped cooked 

1 1b. ground beef 2 tablespoons catsup 

3 teaspoons olive oil 1/2 1b. cheese, grated 


salt and pepper to taste 
l no. 2 can tomatoes, drained 


Brown garlic, onion, green pepper and beef in olive oil in 
electric skillet; season. Add remaining ingredients, 
reserving 1/2 cheese. Refrigerate or freeze until ready to 
bake. Bake for 1 hour at 350°. Thaw before baking if frozen. 
Serves 8. 


Bennie O'Kelley 
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BEEF AND MUSHROOM STEW 


3 lbs. London Broil or 1 soup can of burgandy or 
boneless stew beef sherry wine 
garlic powder 2 large onions, chopped 
2 cans condensed Golden 3 medium green peppers, 
Mushroom soup sliced 
1 1b. fresh mushrooms, 
sliced 


Slice meat into cubes and sprinkle lightly with garlic powder. 
Cut up mushrooms, onions and peppers. Combine soup and wine. 
Mix well with mushrooms, onions, peppers and meat. Place in 
heavy casserole and bake 2 1/2 hours at a5. stirring 
occasionally. Serve over rice or noodles. Serves 6-8. 


Wanda Monroe 


EASY BEEF AND GRAVY 


2 lbs. stew beef 1 can cream of chicken soup 
2 cans cream of mushroom soup 1 onion 


Put in casserole and cover. Bake at 350° for 1 hour and at 
250° for 2 hours. Serve over noodles or rice, 


Mrs. Ford Ewaldsen 


CREAM CHIPPED BEEF 


4 oz. dried chipped beef 2 soup cans milk 
2 cans cream of mushroom soup 1 egg 


Rinse the beef in boiling water to remove the excess salt. 
Drain. Then tear into shreds. Heat 2 cans of cream of 
mushroom soup with an equal amount of milk. Add the shredded 
beef. Beat one egg until foamy and very light. Fold into 
the dried beef just before serving. Lots of protein in this: 


Sylvia Workman 


Give unto the Lord the glory due unto His name; 
worship the Lord in the beauty of holiness. 


-Psalm 29:2 


Lis 


JIMMIE’S LASAGNE 


1 lb. Italian sausage or 2 tablespoons olive oii 
ground beef ip db. 36 02. Carton creany 
lols 2. 1bs. canu(2. cups). tomatoes cottage cheese (3 cups) 
ZebLOZ.Cansn( leno cups) mcOma ee 1/2 cup grated parmesan 
paste or romano cheese 
5 garlic cloves, minced 2 tatlespoons parsley flakes 
1 tablespoon whole basil 2 eggs 
10 oz. boxPasagne (noodles) 1 teaspoon salt 
(In using Mueller's Lasagne 1/2 teaspoon pepper 
6 strips are enough for this 1 1b. Mozzarella or Swiss 
recipe made in a 9xl2 baking chesse, sliced thin 
dish) 


Brown meat slowly, spoon off excess fat. Add next 4 ingredients 
Simmer uncovered 30 minutes, stirring occasionally. Cook 
noodles until tender in large amount boiling water to which 

2 tablespoons olive oil has been added (to prevent sticking). 
Drain and rinse under cold water. Beat eggs, add salt, 
pepper, parsley flakes, cottage cheese, and parmesan cheese. 
Mix well. Place half the noodles in a greased baking dish, 
9x12". Top with half the cottage cheese mixture; add half the 
cheese slices and op with half the meat mixture. Reveat 
layers. Bake at 375- for 30 minutes. Let cool 10 minutes 
before serving. Serves 8-10. May be assembled early. Add 

15 minutes to cooking time if refrigerated. 


Maurice Peace 


JOHNNY MARZETTI 


1 lb. ground beef 1 1/2 teaspoons salt 

1 large chopped onion 1/2 teaspoon hot sauce 
1 pint tomatoes 1 teaspoon worchester- 
1 pint tomato juice siire sauce 

1 can cream of mushroom soup 1/2 1b. velveeta cheese 


1 6 oz. pkg. noodles, cooked 


Cook ground beef and onion in skillet, Add tomatoes and tomato 
juice; cook over low heat; add soup and continue cooking 

for 20 minutes. Add salt, hot sauce, worchestershire, cheese, 
noodles and cook until blended. Serves 4-6. 


Mrs,.G. see watts Lit 
(Celeste Black) 
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HAMBURGER PIZZA 


1 1/4 cups tomatoe puree 1 clove garlic, minced 

1 1/2 lbs. ground beef 1/4 teaspoon oregano 

1/4 cup bread crumbs 1/2 teaspoon Tabasco sauce 
1/4 cup minced onion 4 slices Mozzarella 

1 egg cheese, cut in halt 

l teaspoon salt heavy-duty Reynolds wrap 


‘Mix 1/4 cup tomato puree with beef, crumbs, onion, egg anc salt. 
Pat beef into a 10" circle on 18" sauare heavy duty foil 

making the crust for pizza. Turn edge about 1/2" to hold 
filling. Turn foil up and crimp edges about 1/2" away from 
meat to catch drippings. Spoou remaining tomato puree mixed 
with garlic, oregano and tabasco sauce over meat. Top with 
cheese slices. Place pizza on grill. Cook 20-25 minutes. 

Cut into wedes to serve. 


Mrs. Richard Owens 


DEVILBURGERS 


1/2 1b. ground beef (or more if 1 teaspoon cream style 
desired) horseradish 

2 tablespoons catsup 2 tablespoons minced 

1 teaspoon dry mustard onion 


salt and pepper to taste 


Mix all ingredients together. Spread on 1/2 hamburger roll. 
Be sure to cover entire roll so that it will not burn. Put 
under broiler for 5-6 minutes. Serve hot. 


Mrs. Margaret Zirkel 


SPAGHETTI SAUCE 


Fry in 4 tablespoons cooking oil: 


1 onion, minced 2 cloves garlic, diced 
3 tablespoons parsley, minced 1 cup celery, chopped 


Add and brown: 1 1b. ground beef; Add: 


1 pint canned tomatoes red pepper to taste 
1 6 oz. can tomato paste (optional) 

1 1/2 teaspoons salt 1/16 teaspoon nutmeg 
1/2 teaspoon black pepper 1/8 teaspoon thyme 


1 1/2 cups beef stock 


Simmer slowly for 2 hours or more, stirring occasionally. 


Mrs. Donald R. Smith 
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SPAGHETTI PIE 


6 oz. spaghetti Io 702. Cau Gl Cup) 

2 tablespoons butter or margarine tomatoes, cut up 

1/3 cup grated parmesan cheese 1 6 oz. can tomato paste 

2 well-beaten eggs 1 teaspoon sugar 

1 lb. ground beef or pork 1 teaspoon dried oregano, 
sausage crushed 

1/2 cup chopped onion 1/2 teaspoon garlic salt 

1/4 cup chopped green pepper Iveup. (enoz eco tLcace 

cheese 


1/2 cup (2.02, shredded 
mozzarella cheese 


Cook the spaghetti according to directions on the package. 
Drain (should have about 3 1/4 cups spaghetti). Stir butter 
or margarine into hot spaghetti. Stir in parmesan cheese 
and eggs. Form spaghetti mixture into a "crust" in a 
buttered 10" pie plate. In skillet, cook ground beef or 
pork sausage, onion, and green pepper until vegetables are 
tender and meat is browned. Drain off excess fat. Stir in 
tomatoes (undrained), tomato paste, sugar, oregano, and 
garlic salt. Heat through. Spread cottage cheese over 
bottom of spaghetti "crust". Fill "pie" with tomato mixture. 
Bake, uncovered, in 350° oven for 20 minutes. Sprinkle the 
mozzarella cheese on top. Bake 5 minutes longer or until 
cheese melts. Serves 6. 


LOUISE’S SPAGHETTI SAUCE 


1/2 cup chopped onion 1/4 teaspoon barbecue 

1/4 cup chipped green pepper spice (optional) 
(optional) 1 tablespoon sugar 

1 1b. ground beef 1 can tomato soup 

1/4 teaspoon salt 1/2 can water 

1/4 teaspoon tumeric 1/2 can tomato sauce 

1/4 teaspoon thyme 1/4 cup catsup 

3 bay leaves 1/4 teaspoon garlic salt 

1/2 teaspoon chili powder 1/2 teaspoon Italian sea- 

soning 


Mix all ingredients and simmer for several hours. Serve 
over spaghetti. 


Mrs. ‘Charles Peace 


SPAGHETTI MEAT SAUCE 


Heat 1/4" deep mazola oil in large sauce pan; add and brown 
3 lbs. ground beef and 2 tablespoons flour; add: onions, 
celery, carrots, green peppers and garlic - to taste. Cook 
15 minutes 


Add: 

2 tablespoons vinegar 1 tablespoon chili powde 

1 can tomato soup or tomato l teaspoon oregano 
paste |. 1 teaspoon parsley 


1/2 can water (soup can) 


Simmer 2-3 hours in covered pot; use heavy bottom sauce pan, 
if possible. 


Mrs. Brantley Hucks 


SWEDISH CABBAGE ROLLS 


1 large head cabbage 3/4 cup rice 
salted,water to cover water and salt 


Meat Filling: 


1 1b. ground meat salt 
2 tablespoons melted margarine white pepper 
Piya. cup milk syrup 


1/2 teaspoon salt 


Prepare cabbage head by cutting away hard part of stalk; 
immerse in boiling salted water; cook 5 minutes and turn; 
then cook 5 minutes more; drain. Cabbage head is now 
partially translucent and pliable. Separate leaves and chop 
smallest leaves. Cook rice until fluffy in salted water. 
Combine meat with rice, melted margarine, milk, salt, pepper 
and chopped small leaves of cabbage; mix thoroughly. Spoon 
meat niixture on each leaf. Roll and fasten with toothpick. 
Brown in greased pan in hot oven; sprinkle each with syrup anc 
salt. When browned, add a little water and cook in 350° 
oven at least 1 hour or till tender. Makes 8-10 servings. 


Mrs. Allan Berglund 


CHILI SAUCE 


1 lb. hamburger 2 teaspoons chili powde: 
1 teaspoon salt 1/2 cup tomato ketchup 
1/2 teaspoon pepper 1/2 cup water 


Boil meat with water until nearly done - may add more water. 
Add salt, pepper, chili powder and ketchup. Let simmer. 


Mrs. Charles Peace 
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CHILI SAUCE 


2 tablespoons wesson oil 1/2 cup chopped onion 

1/2 clove garlic 1/2 medium size green 

1 lb. ground beef pepper 

1-2 teaspoons chili powder 2 8 oz. cans tomato sauce 


1 teaspoon salt 


Brown meat in garlic and oil. Add onion, green pepper, tomato 
sauce, salt and chili powder. Simmer for several hours. 


Mrs. Richard Owens 


CHILI CON CARNE 


1 cup dried pinto beans 1 large onion 

2 cups canned tomatoes 1 teaspoon salt 

2 tablespoons bacon drippings 1/2 teaspoon chili powder 
1 1b. ground beef 1/2 cup ketchup 


Wash beans, soak overnight; add more water to cook; simmer till 
done. Saute the onion in drippings about 5 minutes; add 

meat, tomatoes, beans, salt and chili powder. Cover and cook 
40-50 minutes. 


Mrs. Otis Meadows 


BEEF ROULADEN 


4 slices beef (approximately) 4 tablespoons onion 

6" long, 4'' wide thick 4 tablespoons shortening 
salt and pepper to taste 2 cups water 

3 strips bacon 1 tablespoon cornstarch 


Sprinkle sliced beef with salt and pepper. Dice bacon and 
chop onions. Mix and spread onto sliced beef; roll and hold 
together with thread. Brown Rouladen in hot shortening, add 
water and cook till tender; add cornstarch thinned in cold 
water to gravy and add more salt if desired. For more 

zest add paprika, lemon juice or sour cream to gravy. 
Rouladen should be done in approximately 2 1/2 hours. 


Mrs. Everett C. Kearns 


"Ye are the salt of the earth...” 


—~Matthew 5:13 


BEEF STROGONOFF 


1 to 1 1/2 ibs. top round steak 1 can mushrooms and juice 
cut in cubes 1/2 pint sour cream 
1/3 cup diced onion 2 teaspoons worcester- 
1/2 stick margarine shire sauce 
1 can cream of mushroom soup couple dashes garlic salt 
(optional) 


Coat steak well with flour (shake in bag.). Brown qn both 
Sides in margarine. After meat is browned, season with salt 
and pepper; add diced onion, mushroom soup, mushrooms and 
juice. Rinse soup can with 1/2 cup water; add water, garlic 
salt, sour cream, and worcestershire sauce. Turn on low 

heat and simmer, covered, till meat is tender and flavors are 
mingled. Can be made ahead of time and reheated. Serve 

on mashed potatoes or rice. 


Mre,)C. A. Ripps 


LUNCHEON DISH 


can chicken rice soup 
can mushroom soup 

can water 

can chinese noodles 


1 lb. ground beef 

1 cup celery 

1 small onion 

salt and pepper (small amount) 


a 


Brown beef, celery, onion with salt and pepper added, in 

1/4 cup shortening. Add rice chicken soup, mushroom, and 
water; mix well and pour in casserole; add 1 can chinese 
noodles. Put noodles on top and bake covered for 30 minutes 
at 350°; uncover, bake 30 minutes longer. 


Mrs. Maggie Graham 


MARZETTI 


2 medium onions 2 cans tomato soup 
1 1/2 lbs. ground beef 1/2 1b. velvetta cheese 
2 tablespoons sugar small pack egg noodles 


salt and pepper 


Saute onions in pan; add beef, salt, pepper and sugar; cook 
slowly till meat is done, stirring occasionally. Add soup 
to meat. When it starts to bubble add pieces of cheese 

and cook slowly until cheese melts. Pour mixture over . 
cooked noodles in baking dish and mix well. Place in 350 
oven and bake till bubbly. Serves approximately 10 people. 
This recipe has been served several times at church suppers. 


Mrs. Robert E. Barnette 
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HACIENDA DINNER 


l- 1b. pork sausage 2 cups (1 1b. can) tomatoes 
1 cup chopped onion 1/2 cup barbecue sauce 
1 cup chopped green pepper 1 pkg. Kraft Macaroni 


Deluxe Dinner 
Brown Sausage with onion and green pepper; drain. Add 
tomatoes, barbecue sauce, uncooked macaroni and cheese sauce 


from package. Cover and simmer 20 minutes. Serves 406. 


Rose Haithcock 


SWEET AND SOUR PORK 


2 lbs. boneless pork, cut in 1" 1/2 cup Wish-bone Russian 
cubes, trimmed dressing 

1 tablespoon cornstarch 1 can (1 1b. 4 oz.) pine- 

1 envelope Lipton onion soup mix apple chunks, drained 

2 tablespoons water 1 medium green pepper, 


cut into thin strips 
1 Brown-in-Bag (10x16") 


Preheat oven to 3509. Ina large bowl, blend cornstarch with 
water; add onion soup mix, Russian dressing. Stir in cubed 
pork, pineapple, and green pepper. Place Brown-in-bag in 

10x 13" baking pan; arrange pork mixture in bag. Close 

bag with twist tie and puncture top of bag in three places. 
Bake 1 1/4 hours. Serve over rice. Makes 4-6 servings. 


Mrs. M. L. Aderholdt 


CHICKEN BAKED PORK CHOPS 


4 or 6 rib, loin or shoulder lycup miik 
pork chops or pork steaks 1 1/4 teaspoons salt 
1/2 cup uncooked rice 1/4 teaspoon pepper 
Lican’-C/ si 20ozave Greameor 1 teaspoon dry mustard 
chicken soup 1/4 cup thinly sliced green 


onions (optional) 


Trim a bit of fat from the chops. Heat fat in skillet. Add 
chops, brown slowly on both sides; sprinkle with rice. 
Combine remaining ingredients; pour over chops, making sure 
rice is covered; cover skillet. This may be cooked on top of 
stove over low heat until rice is done and meat is fork 
tender, after which you may put rice in serving dish and 
arrange chops on top; or, it may be baked in moderate oven, 
350°, 1 1/2 hours or 1 hour. During baking, rice absorbs 
liquid. If liquid absorbs too quickly add more milk and stir. 
Rice should be quite moist when served. Good with green 
vegetables and waldorf salad. | 


Mrs. Gordon Smith 
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STUFFED PORK CHOPS 


In purchasing chops have the butcher cut 2 chops in one piece 
leaving a pocket in the center of each piece for stuffing. 
Fill with dressing made of the following ingredients: 


2 cups stale bread crumbs 1 teaspoon finely chopped 
1/2 teaspoon salt sage 

1/4 teaspoon pepper 2 teaspoons finely chopped 
4 tablespoons butter onions 


water to moisten 


Melt butter in frying pan, add crumbs and seasoning; mix all 
together thoroughly; stirring till crumbs are lightly browned 
and moistened with water. Salt and pepper stuffed chops; 
roll in flour and brown in frying pan on both sides; place 

in baking dish and cover bottom of dish with milk or water. 
Bake at 350° for 1 1/2 hours. Good served with scalloped 
potatoes with corn. 


Mrs. F. M. Lambert 


BARBECUED PORK CHOPS 


6 pork chops 1/2 teaspoon salt _ 

1/3 cup chopped celery or use 1/2 teaspoon dry mustard 
1/2 teaspoon celery salt 1/8 teaspoon black pepper 

2 tablespoons lemon juice dash of onion or garlic 

2 tablespoons brown sugar salt 


2 cans (small) tomato sauce 


Brown chops; sprinkle celery, brown sugar, lemon juice and 
seasonings over chops; pour tomato sauce over chops; cover 
and simmer 1 hour over low heat. 


Mrs. Ben E. Hawk 


BAKED PORK CHOPS 


6 pork chops, desired 1-2 cups water 
thickness no salt 
1 pkg. Lipton onion soup 


Put chops in pyrex dish; sprinkle onion soup mix over chops; 
add 1-2 cups water. Bake 1 1/2 hours at 450° or until tender. 
Also good with tomato vegetable soup. 


Mra. J. fT. Hont 
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CHOP SUEY 


1/4 cup butter Thickening: 
Lal 2ictps 35/4715. )) diced 1/3 cup cold water 
lean pork 2 tablespoons cornstarch 
1 cup finely chopped onion 2 teaspoons La Choy soy 
1 teaspoon salt sauce 
1/8 teaspoon pepper 1 teaspoon sugar 
1 cup finely chopped celery (Note: add 1 teaspoon 
1 cup hot water of La Choy brown sauce 
1 can bean sprouts, drained if dark chop suey is 
desired) 


Melt butter in hot skillet; add meat and sear quickly 

(without burning or browning); add onions and fry for 5 minutes; 
add celery, salt, pepper and hot water; cover and cook 5 

minutes; add drained bean sprouts. Mix thoroughtly and 

heat to boiling point. Add flavoring and thickening ingredients. 
Stir lightly and cook 5 minutes. Serve piping hot with 

La Choy Soy Sauce. Serves 4 large portions. 


Mrs. Charles Peace 


HAM LOAF 


1b. ground ham 1 teaspoon mustard 

1 1/2 lbs. ground pork 1 tablespoon vinegar 

2 eggs 1 tablespoon brown sugar 
1 cup bread crumbs 1/2 cup water 

Pe Cuplmr Lk 


Mix first 5 ingredients and bake 2 hours in slow oven. Baste 
often with mixture of last four ingredients. Serves 12. 
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SHRIMP CASSEROLE 


1 stick butter 1 cup sharp cheese, grated 

6 tablespoons flour 1 cup medium cheese, grated 

2 cups milk 3 eggs, well beaten 

1 teaspoon salt 1 1/2 lbs. cooked 

1 tablespoon prepared mustard cleaned shrimp 

dash worchestershire sauce 2 cups buttered bread 
crumbs 


Melt butter, add flour and gradually add milk. Cook until sauce 
is thickened. Add salt, mustard, worchestershire and cheese. 
When this had cooled, add beaten eges. Mix thoroughly; 

add shrimp. Pour into greased 1 1/2 quart casserole. Cover 
with buttered bread crumbs. Cook 30 minutes at 350°. 


Mrs. Phillip Covington 
(Patsy Caughman) 


SHRIMP CASSEROLE 


6 slices white bread 1/4 cup margarine, melted 

1 lb. prepared shrimp salt to taste 

1/2 1b. Old English Cheese, 3 whole eggs, beaten 
sliced 1 pint milk 


Break bread, and cheese into bite-size pieces. Arrange 
shrimp, bread and cheese in layers in greased casserole. 
Pour melted butter over bread, chease, etc. Beat eggs, add 
mustard, salt and milk. Pour over casserole. Let stand at 
least 3 hours or preferably overnight in icebox, covered. 
Bake 1 hour at 350°. 


Mrs. M. B. Anderson 


SHRIMP SOUFFLE 


6 slices white bread (crusts off) 1/4 teaspoon dry mustard 
buttered and cubed 3 eggs, slightly beaten 
1/2 lb. sharp cheddar cheese 2 cups milk 
(shredded makes about 2 cups) 1 teaspoon salt 
1/2 lb. cleaned cooked shrimp 1/8 teaspoon pepper 
or 2 cans (5 oz. each) 1/8 teaspoon paprika 


few grains of cayenne 


Arrange half bread crumbs in bottom of greased 9" dish. 
Sprinkle with half cheese, shrimp and mustard. Make second 
layer of bread, shrimp, mustard. Top with cheese, eggs, 
milk combined and pour over mixture. Bake at 320° for 40 


minutes. 


Mrs. Harry D. Hawtliorne 
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ASPARAGUS-SHRIMP CASSEROLE 


leno. Jecam (allegreen) 1 tablespoon onion juice 
asparagus 1 can cream of mushroom 

1 lb. cooked shrimp, coarsely soup (undiluted) 
chopped 3/4, cup milk 

4 hard-boiled eggs, sliced 24 saltine crackers, 

1/4 1b. grated cheese coarsely rolled 

1/2 stick (butter 


Grease casserole with butter, place half of the crackers in 
bottom. Place in layers the asparagus, eggs and shrimp. 
Mix soup, milk and onion juice; pour over layers. Top with 
cheese and remaining crumbs; dot with remaining butter. 
Bake 35 minutes at 325°. Remove from oven about 20 minutes 
before serving. 


Norma horney 


SHRIMP CREOLE 


medium onion 
green pepper 

1/2 cups celery 
quart can tomatoes 


ere rh 


tablespoons bacon drippings 


3 tablespoons tomato paste 
salt and pepper to taste 

3 cups cooked shrimp 

1 teaspoon sugar 


Cut up onions, green pepper and celery. Fry in bacon 


drippings 15 or 20 minutes. 


Add quart can of tomatoes, 


sugar and tomato peste. Let this mixture simmer slowly to 


thick consistency for 30-45 minutes. 


Add salt and pepper. 


15 minutes before serving add cooked shrimp. This should be 


served with rice. Serves 6-8. 


Norma Horney 


SHRIMP CREOLE 


1 green pepper, chopped 
1 large onion, chopped 
1 stick butter 

2 cans tomato soup 


4 tablespoons worchester- 
shire sauce 

4 tablespoons tomato 
ketchup 

salt and pepper 

2 small cans evaporated 
milk 


Cookpepper and onion in butter; add remaining ingredients and 
cook 1 1/2 hours. Last 1/2) hourvadd 2 ites "cooked shrimp “and 


1 can crab meat to ingredients. 


Serve on rice 


CRAB IMPERIAL 


1 1b. crab meat 1/3 cup mayonnaise 

1/3 green pepper, chopped and 1/4 teaspoon pepper 
boiled 1/2 teaspoon salt 

1 small pimento, chopped 1 teaspoon dry mustard 


1 egg, beaten 
Combine gently all ingredients and bake 15 minutes in 350° 
oven. In some ovens you may have to bake a little longer. 


Serves 6. 


Mrs. M. B. Anderson 


SALMON SOUFFLE 


3 tablespoons butter or margarine 1 cup milk 

1/4 cup chopped onion 4 egg yolks, beaten light 
1/4 cup flour and thick 

1 teaspoon salt 2 cans (7 3/4 oz.) salmon, 
1/4 teaspoon pepper drained and flaked 

1/4 teaspoon cream of tartar 4 egg whites 


Melt butter in saucepan; add onion and suate until tender 

but not brown. Blend flour and seasonings. Gradually add 
milk; cook and stir over medium heat until thick and smooth. 
Combine well-beaten egg yolks and salmon, stir into sauce; 
cool slightly. Beat egg whites with cream of tartar until 
stiff. Fold carefully into salmon mixture. Pour into greased 
1 1/2 quart casserole and bake in moderate oven at 325° 

50-55 minutes or until well-browned. Serve immediately. 
Serves 6. 


Preparation time: 25 minutes 


Mrs. F. M. Lambert 


TUNA CASSEROLE 


1 can tuna 1 cup chopped celery 
1 can chinese noodles 1/4 cup chopped onion 
1 can cream of mushroom soup juice of 1 orange 


Dissolve mushroom soup with 1/4 cup hot water. Add juice of 
l orange. Mix tuna, 1 cup noodles, soup, celery and onions. 
Sprinkle the remainder noodles on top of casserole. Cook 

at 425° for 15-20 minutes. Makes 4 servings. 


Mrs. Don W. Delk 
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TUNA CASSEROLE 


3 tablespoons chopped onion 1 can cream of celery soup 
3 tablespoons chopped green pepper 2/3 cup milk 

1 tablespoon melted butter 1 tablespoon lemon juice 

2 tablespoons diced pimiento 2 cans (7 02. each) (tuna, 
1 can cream of chicken soup drained and flaked 


2 cups coarsely crushed 
potato chips 


Saute onion and green pepper in butter 3 minutes, or till tender; 
remove from heat. Combine sauteed onion and green pepper, 
pimiento, soups, milk, lemon juice, and tuna; mix well. Place 

1 cup crushed potato chips in bottom of lightly buttered 

1 1/2 quart casserole; add tuna mixture. Sprinkle remaining 

1 cup potato chips on top. Bake in moderate oven at 350° 

for 30 minutes. Makes 6 servings. 


SALMON CELERY CASSEROLE 


2 cups cooked elbow macaroni 2 cups shredded cheddar 
1 can cream of celery soup cheese 

1 can salmon, flaked and boned 1 onion (optional) 

Lp 2c man dash salt 


Combine and bake 35 minutes at 350°. 


Mrs. Ford Ewaldsen 


CREAMED SALMON TOPPED POTATOES 


6-8 potatoes 
1 large can or 2 small cans saimon 
1 can cream of mushroom soup 


Boil potatoes in jackets. Mix salmon and soup well and heat 
slowly. Pour over potatoes. Serves 6-8. 


Janet Meisenbach 


HOT TUNA SALAD 


1 can cream of chicken soup 1/2 cup mayonnaise 

I / of. or 9 oz. can) tuna 1/2 teaspoon salt 

1 cup diced celery 1/4 teaspoon pepper 

1/4 cup chopped onion 3 hard-boiled eggs, chopped 


Mix all together. Sprinkle 1 cup crushed potato chips on Cua 
(or 1 cup Ritz crackers crushed). Bake 25 minutes at 400° 


Mrs. Margaret Zirkel 
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ESCALLOPED OYSTERS 


Use crushed cracker crumbs - not toofine. Drain liquid 

from 1 quart oysters. Butter a deep dish and cover the bottom 
with crushed crumbs. Put in layer of oysters, layer of 
crushed crackers then oysters. Season with salt, pepper 

and bits of butter and continue to layer until dish is full. 
Finish with cracker crumbs covered with bits of butter. 

Pour over all approximately 3 cups of warm milk. Bake 1/2 
hnour,.at,.350°. 


Mrss iC. Bi Ritchie 


HERB BAKED FILET OF SOLE 


1 lb. filets of lemon or gray sole bread crumbs made from 
1/4 1b. butter Pepperidge Farm Herb 
1 egg Dressing 


salt and black pepper 


Beat egg in pie plate, till thoroughly mixed. Dip filet 

in egg, then in bread crumbs, covering it completely. Place 
butter in bakingpan in oven at 375° and let it brown 
(important) but not burn. When butter is brown remove pan 
from oven and taking fish by tail lower it into browned butter; 
lift and drop other side into butter. Do this to each piece 
(should be at least 4 filets). Sprinkle each piece with 

salt and freshly ground black pepper and place fish in oven. 
Fish takes about 15 minutes to bake. Baste every 4 to 5 
minutes. When butter froths up on fish when basted the fish 
is cooked. Remove from oven and baste until all liquids 
disappear into fish. Serve garnished with parsley and lemon 
wedges. Delicious: Serves 4. 


Mrs. M. L. Aderholdt 


CRAB MEAT CASSEROLE 


3 tablespoons butter 1 cup (small 6 or8 oz.) 
3 tablespoons flour can crab meat 

1 cup milk for each cup sauce 1 4 oz. can chopped 

2 cups (1/2 lb.) grated mushrooms 


American cheese 1 teaspoon celery salt 


Make 3 cups cream sauce from first three ingredients; add 
cheese; stir until smooth. Add crab meat, mushrooms and 
celery salt. Put in lightly greased casserole and cover 
with buttered cracker crumbs. Bake at 350 for 30 minutes. 


Mrs. Ray Ralls 
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LOBSTER NEWBURG 


1/3 cup butter 1/4 cup cooking sherry 
2 tablespoons flour 2 teaspoons lemon juice 
2 cups light cream 1/4 teaspoon salt 

4 slightly beaten egg yolks 6 patty shells 


2°D.02.) Cans, Louster 
(about 2cups) 


Melt butter, blend in flour and add cream. Cook slowly until 
Sauce thickens. Stir small amount of sauce into egg yolks; 
return to hot mixture and cook 1 minute; add cubed lobster, 
sherry, lemon juice and salt. Heat through, stirring - don't 
boil. Serve in patty shells; sprinkle with paprika. Serves 6. 


PICKLED SHRIMP 


1 1b. green shrimp 1/3 cup vinegar 

2 small onions 2 tablespoons worcester- 
1/2 teaspoon dry mustard shire suace 

2 teaspoons sugar 3 dashes tabasco 

1/3 cup ketchup 1 cup wesson oil 


bay leaves 


Cook and shell shrimp. Slice onion and let stand in ice 
water for one hour. Mix remaining ingredients except bay 
leaves and beat thoroughly. In quart fruit jar, or similar 
container, layer shrimp, onion, and bay leaves. Cover with 
mixture and let stand 24 hours in refrigerator. Remove 
from mixture to serve. 


Mrs. J. T. Foster 
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CHICKEN WITH WATER CHESTNUTS 


4 large chicken breasts, boned 1/4 cup water 


Skin chicken breasts and season with salt and pepper. 
Brown lightly in butter and remove form pan. 


Add to drippings: 


1 can cream of chicken soup 1 3 oz. can mushrooms 

3/4 cup sauterne (stir in slowly) 2 tablespoons chopped 

1 5 oz. can water chestnuts, green pepper 
drained and sliced 1/4 teaspoon thyme 


Heat above to boiling point and pour over chicken. Cover and 
bake at 350° for 25 minutes; uncover and bake 25 minutes 
longer. Serve over rice. Serves 4. 


Mrs ye Oc wena tliseee dk 


CHICKEN PERLU 


1 stewing chicken, salt to 2 large onions 
taste 2 cups uncooked rice 
1/4 teaspoon mace 1 cup diced celery 


Cook chicken until done. Bone and put back in pot. Add 

rice and onions and celery. (Onions should be sauted in butter 
or margarine). Cook until rice is done. Do not use instant 
rice, 


Rose haithcock 


CHEDDAR TURKEY CASSEROLE 


1 cup pre-cooked rice 1 can condensed cheese 
2 tablespoons instant minced soup 
onion 1 cup milk 
1/2 10 oz. pkg. frozen green peas, 3 tablespoons melted 
thawed margarine or butter 
4 to 6 slices cooked turkey or 1 cup crushed cheese 
2 cups diced cooked chicken crackers 


Prepare rice according to package direction, adding the instant 
onion to the boiling water. Fluff cooked rice with fork and 
spread in greased 10x6xl 1/2" baking dish. Sprinkle with 

peas and cover with turkey. Blend soup and milk; pour 

evenly over turkey. Combine crumbs and butter; sprinkle 

over casserole. Bake at 350° for 35 minutes. Serves 4-6. 


Rose Haithcock 


has 


CHICKEN CASSEROLE SUPREME 


1 4 oz. glass dried beef 1 cup sour cream 
6 halves chicken breast, boned bacon 


1 can cream of mushroom soup pepper 


Shred dried beef in bottom of baking dish. Wrap each 

piece of chicken with bacon. Place on top of beef and add 
pepper to taste. Mix together soup and sour cream. Pour 
over chicken and cover with aluminum foil. Bake at 275° 

for 3 hours. Take off cover for last 40-45 minutes to brown. 


Mrs. Jake Wagner . 
Mrs. James Monroe 


CHICKEN AND SOUR CREAM: CASSEROLE 


Line baking dish with chipped dried beef. Add 3 to 3 1/2 
cups cooked and boned chicken or turkey. Put 3 to 4 pieces 
of cut up bacon on top. 


Mix: 1 can cream mushroom soup 8 oz. sour cream 
1/2 can water 


Pour over beef and chicken and bake at 350° until heated 
through. 


Rose Haithcock 


CHICKEN CASSEROLE 


1 cup sour cream 1 can cream of chicken 
1 cup cooked diced chicken soup 
1 cup diced celery, cook slightly 1 tablespoon diced onion 
1 cup cooked rice 1 can water chestnuts, 
drain them 
1/2 cup toasted sliced 
almonds 
1 cup crushed corn flakes 1/4 stick butter 


Mix together the first eight ingredients and put in medium 
size casserole. Melt butter and mix with cornflakes and 
sprinkle this mixture over the ingredients in casserole. 
Bake for 45 minutes at 350°. Serves 8. 


Mrs. Paul Stout 
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HOT CHICKEN CURRY 


2 tablespoons butter 1/4 cup mayonnaise 

1 cup minced celery 2 teaspoons grated onion 
1 cup cooked rice 1 teaspoon curry powder 
2 cups cooked chicken 1/4 teaspoon salt 

1 3 oz. can mushrooms 1 tablespoon lemon juice 


. Put butter in skillet. Saute celery with butter till tender. 
Mix all ingredients in casserole; bake at 350° for 20 minutes. 


Mrs. Clyde Murrow 


CHICKEN A.LA KING 


1 cup cooked chicken, diced almonds 

1/2 cup sliced mushrooms 1 tablespoon sherry wine 
1/4 cup pimento 3 tablespoons flour 

1 egg yolk © 3 tablespoons chicken fat 
1 1/2 cups chicken stock poultry seasoning 

1/4 cup blanched and cut butter 


Saute mushrooms in butter (save liquid and add to broth). 
Make sauce by melting the chicken fat, add flour (sifted) 
and blend. Add chicken stock. When the sauce is smooth 

and boiling add chicken, mushrooms, and pimento; reduce heat 
and add egg yolks. Stir and let thicken slightly; add 
seasoning to taste; add almonds and wine. Cook slowly till 
all is well blended. When cooking chicken add about 2 
stalks of celery, 2 carrots and one large onion. 


Mrs. Edwin Chappell 


CREAMED CHICKEN 


1 ts to 5 1bs9 hen 1 can cream of celery 

chicken stock soup 

2 cans cream of mushroom 1 medium jar pimentos, 
soup shopped 


Pepperidge pastry shell 


Cook hen and dice. Combine mushroom and celery soup in 
saucepan. Add chopped pimento and chicken stock, which has 
all grease removed from it. Add chopped chicken. bb 
mixture is too thick, thin with pet milk. Season to taste. 
Serve in baked pastry shells. Serves approximately 12. 
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CHICKEN IN WINE 


3 whole breast of chicken 3 small mushrooms (cans) 
(6 servings) 1 1/2 sticks margarine 
1/2 cup cooking sherry 1 bunch celery 


salt and pepper to taste 


Place chicken breasts, salted and peppered, on aluminum foil. 
Cut up cone bunch celery and put over breasts along with 
mushrooms (crained). Put sherry over top and dot with pieces 
of margarine. Seal in foil, bake at 300° for 3 hours. Can 
be served with browned rice. 


Mrs, fA. etenaed 


BARBECUED CHICKEN 


4 sméll onions 1/4 teaspoon dry mustard 

1 can tomato juice 1/4 cup vinegar 

4 tablespoons worchestershire salt and pepper to taste 
sauce 2 - 2 1/2 pounds fryers 

2 tablespoons sugar (cut up) 


2 cloves garlic 


Place cut up fryers,skin side up,in casserole. Slice onion 
and put over chicken. Cover with water and bake cne hour in 
350° oven. Povr off all but 1 cup water. Simmer remaining 
ingredients for 10 minutes. Pour over chicken and bake one 
more hour. Serves G. 


Mrs. Harry Wagner 


BARBECUED CHICKEN 


1/2 cup wesson oil 3 tablespoons mustard 
3/4 cup ketchup 2 teaspoons salt 
3/4 cup chopped onion 1/2 teaspoon pepper 
3/4 cup water 3 tablespoons sugar 
1/3 cup lemon juice 2 chickens 
3 tablespoons worchestershire 

sauce 


Cook onion in wesson oil till soft; add remaining ingredients. 

Simmer 15 minutes. Place chicken in a flat pan and pour sauce 

over it. Bake at 250° about 1 hour or until chicken is tender. 
Turn chicken only once. 


Mrs. Jake Wagner 
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CHICKEN AND RICE 


1 1/2 cups uncooked rice 1 can cream mushroom 

1 can cream celery soup, soup, undiluted 
undiluted 1 pkg. slivered almonds 

1 can cream chicken soup, chicken breasts 
undiluted 1 can mushrooms 


Mix in an 8xll" pan. Coat chicken breasts with oil and lay 
on top. Bake at 250° for 2 hours. If chicken seems a little 
dry, add water during last 15 minutes. 


Mrs. Lloyd Thompson 


CHICKEN CASSEROLE 


3 cups chicken, chopped fine 1 stick butter 

4 cups chicken broth 1/2 cup flour 

6 eggs 1/2 teaspoon salt 
1 pkg. Pepperidge Farm Dressing 


Mix butter, flour and salt; melt and stir real well; add 
chicken broth and cook until thick. Beat eggs, add some of 
broth mixture to beaten eggs; pour egg mixture into remaining 
broth; mix in chicken. Mix 1 pakcage Pepperidge Farm Dressing 
with butter and hot water as directed on package. Place 
dressing mixture in a 9x13" casserole dish and pour chicken 
mixture over it. Bake at 325° for 40-45 minutes. 


Mrs. Harold Black 


BAKED CHICKEN CASSEROLE 


1 can (5 oz.) canned boned 1/2 teaspoon salt 
chicken, diced 1/2 teaspoon pepper 
1 can chicken soup 1 tablespoon lemon juice 
1 cup celery, chopped fine 3/4 cup mayonnaise 
2 tablespoons onion, chopped fine 3 hard-boiled eggs, cut 
fine 


Mix all ingredients and top with crushed potato chips. 
Bake at 450° for 20 minutes. 


Mrs. O. R. York 
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HOT CHICKEN SALAD 


2 cups chopped chicken 1/4 cup chopped sweet 

2 cups chopped celery pickle 

1/2 cup chepped toasted almonds 1 cup mayonnaise (kraft's) 
1/4 teaspoon salt 1/2 cup grated American 

2 teaspoon grated onion cheese 


1 cup crushed potato chips 
Mix ingredients together and top with American cheese and 
potato chips. Bake at 400° for 15-20 mintes; until heated 
through. 


Mrs. Harry D. Hawthorne 
Mrs. Norma Horney 


RUSSIAN CHICKEN KIEV 


4 medium chicken breast 1/4 lb. butter 
salt flour 

1 tablespoon chopped onion 1 egg 

1 tablespoon chopped parsley dry bread crumbs 


Cut chicken lenth-wise, cut away from bone. Don't tear 
meat. Place each piece of chicken, boned side up between 2 
pieces of saran wrap. Working out from center, pound with 
wood mallet to form cutlets not quite 1/4" thick. Peel off 
Saran, sprinkle meat with salt. Sprinkle onion and parsley 
over cutlets. Cut butter in 8 pieces, lenthwise to form 
sticks; place near end of cutlet. Roll as jelly roll, 
tucking in sides of meat. Press to seal well; dust with 
flour, dip in beaten egg; roll in fine bread crumbs. Chill 
rolls of chicken at least 1 hour. Fry in deep fat about 340° 
for 5 minutes or till golden brown. Makes 4-6 servings. 


Mrs. Kermit Sloop 


SOME CORNER OF GOD'S HOUSE 
WILL BE DARK AND LONELY, IF 
ALL HIS SONS AND DAUGHTERS 
DO NOT COME AND WORSHIP HIM 
AT THE APPOINTED TIME 


wey 


BRUNSWICK STEW 


1 5 lb. hen 4 large cans tomatoes 

3 lbs. pork 1 can tomato soup 

4 lbs. beef 1/2 stick butter 

10 lbs. potatoes 4 cans cream style corn 
3 lbs. onions 1 pod hot pepper 

1 bottle ketchup salt and pepper to taste 


2 lbs. small dried 
' butter beans 


Cook and shred or dice meat ahead of time. Save broth to be 
added to stew. Cook and dice potatoes and onions before 

adding to stew; cook butter beans before adding. Add corn just 
before bottling, just long enough to heat (prevents sticking). 
Makes 15-16 quarts. If you like less grease skim off excess 
fat before adding to stew. Slow cooking with much stirring. 
Freeze left-overs for later eating. 


Mrs. Charles Peace 


ELEVEN MINUTE CHICKEN CHOW MEIN 


2 can boned chicken 1 cup chopped green 

(or 1 1/2 cups meat) peppers 
1 cup shivered celery 1 1/2 teaspoons salad oil 
1 cup chopped onion 1 can bean sprouts 
garlic salt 1/2 teaspoon salt 


Brown celery and onions in salad oil; add other ingredients 
and bring to full boil; let simmer about 11 minutes. Just 
before finishing cooking add sauce made of: 


2 teaspoons cornstarch 2 teaspoon soy sauce 
1/4 cup water 


Let all cook together for a few minutes. Serve over rice 
or chinese noodles, or both. Makes approximately 5 servings. 


Mrs. Don Delk 
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CHICKEN CASSEROLE 


-chicken or turkey, cooked 1 soup can of milk 
1 can mushrooms 1 stick margarine 
1 can cream of chicken soup Pepperidge Farm Dressing 


Place cut up chicken or turkey in bottom of 9x13" pan. Mix 
mushrooms, soup and milk. Pour over chicken. Melt margarine 
with herb dressing and spread over top. Bake until bubbly 

in 350° oven. 


Mrs. Margaret Zirkel 


CHICKEN CASSEROLE 


2 lbs. chicken, cooked 1 can green peas, drained 
1 can cream of mushroom soup dash of onion flakes 

Li 2ecupe ma lk 

Bone and cut up chicken. Mix soup, milk, peas and onion 
fiakes. Alternate layers of chicken and soup mix. Top with 
bread crumbs and grated cheese. Bake at 350° for 45 minutes. 


Can be frozen before cooking. Serves 6. 


Mrs. J. Ae Michaer 


BROCCOLI AND CHICKEN CASSEROLE 


1 pkg. frozen chopped broccoli, 1 can condensed cream 
cooked of chicken soup 

1 large chicken breast or 3 tablespoons sour cream 

1 cup cooked cut up chicken (optional) 

Minced onion (optional) buttered bread crumbs or 


canned french fried 
onion rings 


Mix broccoli, chicken, onion, soup and sour cream. Cover 
with bread crumbs and bake at 325° for 30 minutes. Serves 4. 


Mrs.-J. A. Michael 


Man doth not live by bread alone, but by every word that 
proceedeth out of the mouth of the Lord doth man live. 


-Deuteronomy 8:3 
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CHICKEN IN A BAG 


celery salt pepper 
onion salt paprika 
garlic salt 


Sprinkle a fryer inside and out with each of the above 

salts. Place the chicken in a brown grocery bag, allow plenty 
of room for chicken and twist: the end shut. Place on a 

rack or in a roaster pan in 400° oven. Cook for one hour and 
15 minutes. Do not check the chicken until the cooking time 
is up. Don't worry about the bag--it won't burn. 


Mrs. Jake Wagner 


CHICKEN TETRAZINI 


1 8 oz. pkg. spaghetti 1 cup grated cheese 


3 cups cooked chicken 1 clove garlic, minced, 
(cut in. 1" cubes) (optional) 

1 1/2 cans cream of mushroom 1 medium onion, minced 
soup 1 green pepper, minced 

1 large can mushrooms 1 cup celery, minced 


Sear last four ingredients in butter till soft. Cook spaghetti 
in chicken broth. Put layer spaghetti in large greased 
casserole, layer: chicken, then mushrooms, onion, pepper and 
celery. Add soup that has been slightly thinned with broth 
from canned mushrooms. Press lightly and repeat in same 

order. Add salt, each time as needed. Put grated cheese on 

top 1/4" thick and cook about 30 minutes at 37595, covered. 
Remove cover and brown. This takes an extra large casserole 
dish. 3 quarts. 


CHICKEN LOAF 


3 cups chopped cooked chicken 3 cups chicken broth 
2 cups bread crumbs 4 whole eggs 
1 cup cooked rice salt and pepper to taste 
1 small can pimento,crushed 
fine 


Mix all above ingredients and bake in well greased loaf pan 
at 350° until brown. Serve with sauce. 


Sauce: 


Saute 1 can mushrooms; add 1 can cream of mushroom soup; add 
1 can water; cook till well blended. Serve over loaf. 


Serves 10-12 people. 


Mrs. W. W. Shoaf 
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PRESSED CHICKEN 


1 hen (5 lbs.) seasoned 1 1/4 cups mayonnaise 
with salt and pepper 1 1/4 cups chicken broth 

2 cups finely cut celery juice of 1 1/2 large 

4 hard cooked eggs Lemons 


4 tablespoons plain gelatin 
(4 envelopes) 


Dissolve gelatin in 1/2 of the broth; add the other-broth (hot). 
Mix all ingredients well with the diced chicken and pour into 
well oiled large glasses; allow to stand overnight. Turn 

out and cut in desired thickness rounds. Serve on lettuce 

with a bit of extra mayonnaise, to which shopped olives 
(optional) have been added. 


Mrs. Pearl Cooper 


CREOLE FRANKFURTERS 


8 weiners 1/2 teaspoon vinegar 

3 tablespoons chopped onion 2 cups cooked rice 

2 tablespoons green pepper, 1/4 cup chopped parsley 
chopped or 

1 can tomato sauce 2 teaspoons parsley flakes 


Brown weiners, onion and green pepper in 1 tablespoon shortening. 
Stir in tomato sauce, vinegar, rice and parsley. Cook 

over low heat 5-10 minutes. It may be necessary to add a 

small amount of water. 


Mres.aben E. Hawk 


CHICKEN DRESSING 


1 small cake corn bread 4 eggs, beaten 

1 pan biscuits or rolls 2 tablespoons baking powder 
2 cups diced celery 2 tablespoons sage 

1 onion, chopped 1 small can condensed milk 
4 cups chicken broth black pepper to taste 


Mix well and bake at 450°. 


Mretwekh a. foeozer 
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WILD RICE DRESSING 


1/2 cup wild rice 1 can sliced mushrooms 
1 apple (cored and sliced) 1/8 teaspoon thyme 

1 small onion, sliced salt and pepper 

1/2 cup chopped celery 1/2 cup sour cream 


Soak rice overnight and cook until fluffy. Saute apple, 
‘onion, celery and mushrooms. Add seasoning, cream and rice. 
Bake at 350° for 1 hour, uncover last 10 minutes and bake till 
crisp. May. use as stuffing for any wild game. 


Mrs. Glenn Hinds 


BROWNED RICE 


1 cup long grain rice 1 stick margarine 
1 good sized onion, chopped 2 cans beef consomme 


Melt margarine in skillet; add rice and onion; brown. Add 


2 cans beef consomme. Put in casserole and bake at 300° 
for 1 1/2 hours. 


Margaret Hearne 
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PICKLES, RELISHES AND PRESERVES 


PICKLE BEETS 


1 cup sugar 1 tablespoon whole cloves 
1 cup vinegar 2 quarts beets 
2 cups beet juice 1 teaspoon salt 


Wash beets, leaving 1/2" of beet tops. Cook until tender. 
Peel. Heat sugar, vinegar, beet juice, cloves and salt. 
Add beets, bring to a boil. Seal in jars. 


Mrs. oW. A.) Foust 


SPICED TOMATO MARMALADE 


4 lemons 1/2 teaspoon allspice 
1/8 teaspoon soda 1/2 teaspoon cinnamon 
3 cups tomatoes (about 10 medium) 1 box Sur-Jel 

1/2 teaspoon cloves 4 1/2 cups sugar 


Thinly peel (getting very little white part) the lemons. 

Cut in strips. Simmer 20 minutes in water with soda. Peel 
and chop tomatoes. Simmer 10 minutes. In large pot mix 
tomatoes, cloves, allspice, cinnamon, lemon rinds, juice 

and pulp from the lemons, and 1 box Sur-Jel. Bring to full 
rolling boil that cannot be stirred down, and boil one minute. 
Remove from heat; let stand about 30 minutes, skim, fill 

jars, and cover with paraffin. Makes about 7 small jars. 


Mre tJ. eGritin 


ICE WATER PICKLES 


e lbs. medium size cucumbers 3 quarts vinegar 
ice water (to cover) 3/4 cup salt 
1 medium size onion 3 cups sugar 
small piece of celery 1 teaspoon celery seed 
1 teaspoon mustard seed (optional) 
(to each jar) 1 teaspoon mustard seed 
(optional) 


Cut cucumbers in lengths of 4-6". Soak in ice water 3 hours. 
Drin and pack in jars with 1 onion and piece of celery. Add 

1 teaspoon mustard seed to each jar. Bring to a boil vinegar, 
salt and sugar. Celery and mustard seed may be added if 
desired. 


Mrs a esGencurry 
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ARTICHOKE PICKLES 


1 large head of cabbage 2 quarts artichokes 

1 doz. green peppers (measure after chopping- 

1 doz. large white onions if you like artichoke 
add more) 


Chop the cabbage and artichoke medium fine, grind coarsely 
the peppers and onions. Sprinkle one box of salt over the 
combined vegetables, (2 cups of plain salt, not iodized). 
Let stand 12 hours. Squeeze dry and cover with vinegar and 
water - half and half. Let stand 24 hours. Squeeze dry and 
cover with vinegar in which has been dissolved: 


1 box Coleman's dry mustard 1 oz. celery seed 
2 lbs. granulated sugar ,3/4 lbs. white mustard 
2 oz. tumeric seed 


1 cup olive oil 


Use cold vinegar and do not cook any of the above ingredients. 
Cover and let stnad for a week, stirring every day. Put 
in covered jars. 


Mrs. W. W. Gluyas 


l4-DAY SWEET PICKLES 


2 gallons pickles, any size. Mix 1 cup salt and 1 gallon 
cold water. Let pickles stand in this one week, and stir 
everyday. Drain off after one week. Put in clear water 

for 24 hours. Drain, slice each pickle lengthwise once. 

Then pour over one gallon boiling water to which 1 teaspoon 
alum was added. Let stand 24 hours. Drain. Boil together 
12 cups vinegar and 12 cups sugar. Add to syrup (tied in bag) 
4 teaspoons celery seed and mixed pickling spices. Pour over 
pickles boiling hot. Let stand 24 hours. Drain. Add 3/4 
cups sugar to syrup and heat. Pour over pickles. Do this 
every day for 3 days. The third day, do not add sugar, and 
you may can them that day. 


Mrs. J. A. Sloop 
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SWEET PICKLE STICKS 


Use fresh, firm medium cucumbers. Wash and cut them into 
sticks. Pour boiling water over them and let stand over- 
night. Next morning pack solidly into clean jars. Make 
a solution of: 


3 3/4 cups vinegar 4 1/2 teaspoons celery 
3 cups sugar seed 
3 tablespoons salt 4 1/2 teaspoons turmeric 


3/4 teaspoons mustard seed 
Boil the solution for 5 minutes. Pour boiling hot over 
cucumbers in jars. Put on caps, screwing band tight. Process 
in boiling water bath for 5 minutes. Solution fills 6 pint 


jars. 


Mrs. Ruth Silman 


PEAR RELISH 


1 gallon pears Lo1l/2vcups salt 

12 sweet peppers-red or green 1 tablespoon tumeric 
1/2 gallon onions 4 cups sugar 

4 hot peppers 1/2 gallon vinegar 


Grind first four ingredients and mix well. Place in cheese 
cloth bag, put in large container and cover with brine 
solution using 1 1/2 cups salt and enough water to cover the 
bag. Let soad overnight. Remove from brine solution and 
press out excess liquid. Add 4 cups of sugar, 1 tablespoon 
tumeric and the 1/2 gallon vinegar. Boil 15 minutes and seal 
in pint jars. Makes delicious relish to use with beans or 
hot daogs,and adds a touch to potato salad. 


Mre. ad. We MOLET Son 


PEAR RELISH 


1 quart pears 4 red sweet peppers 
1 pint onions 1 red hot pepper 
1 green pepper 1/2 cup salt 


Grind the first five ingredients, add salt. Let stand over- 
night. Wash through three waters. Mix the following ingredients: 


1 pint vinegar 1/2 teaspoon mustard 
1 cup sugar 1/2 teaspoon tumeric 


Boil 5 minutes - add pear mixture. Boil 5 minutes to 10 
minutes. 


Mrs. Edwin Chappell 
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PEPPER JELLY 


4 large green sweet peppers 1 bottle certo 
6 hot peppers 6 1/2 cups sugar 
1 1/2 cups vinegar 


Puree peppers and vinegar in blender. Pour mixture in 
Saucepan and add sugar. Bring to a boil. Add certo and 
boil 1 minute longer. Add green or red coloring. Skim 
Ort foam. _Putidn arse ‘that .seal. 


APPLE RINGS 


1 cup sugar red apples 
1 cup water 


Boil sugar and water together for 10 minutes. Wash and core 
apples. Do not peel them. Cut into 1" slices. Drop slices 
into the syrup and cook until soft. Serve with sausage or 
other meats. 


PICKLED SQUASH 


(4 pints) 
8 cups small squash, sliced thin 2 cups vinegar 
2 cups sliced onions 2 teaspoons mustard seed 
3 bell peppers 2 teaspoons celery seed 


3 cups sugar 


Place squash, onion, pepper in layers - salt each layer as 
for cooking. Let stand for 1 hour. Cover with water. 
Drain. Heat remaining ingredients and pour over squash, 
onions and peppers. Bring to boil. Place in hot jars, and 
seal. 


Mrs. Preston Sechrest 


PICKLED CARROTS 


ibm carrots, cub sn sticks 1 cup sugar 
1 1/2 cups white vinegar 3 tablespoons mixed 
1/2 cup water pickling spice 


Cook carrots until about half done. Combine remaining 
ingredients and simmer 10 minutes; strain. Add carrots, and 
boil about 2 minutes. Pack carrots into hot, sterlilized jars; 
syrup over and seal. Makes about 2 pints. 
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STRAWBERRY PRESERVES 


1 quart strawberries juice of 1 lemon 
5 cups sugar 1/3 cup water 


Mix strawberries, lemon juice and water. Boil 3 minutes. 

Add 3 cups sugar, boil 3 minutes. Add 2 cups sugar boil 3 
minutes. Pour into pyrex and cool overnight, stirring several 
times. Next day pour into jars, cover with melted parafin 
wax and seal. 


Mrs. Charles Peace 
Mrs. Roy Conrad 


PEACH JAM 


To 3 lbs. peaches, cut and mashed, add 3 lbs. sugar and let 
stand overnight. In the morning, add the rind of one orange 
and the juice of 2 oranges and 1 jar of maraschino cherries 
finely chopped. Coo about 1 hour until thick. Pour into 
sterilized glasses. Add thin layer of parafin. When cool 
add another thin layer of parafin. 
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PIES 


MOM’S PASTRY. 


3 cups flour 2 or 3 tablespoons ice- 
i cup shortening water per rounded cup 
1 teaspoon salt when ready to use 


Blend the flour, shortening and salt; put in plastic bag and 
store in refrigerator till ready to use. For each crust 
needed take out a rounded cup of mixture and blend with 2 

or 3 tablespoons ice-water; use only enough to make all four 
particles stick together when gently pressed with fork. 


RICH BUTTERMILK PIE 


4 eggs 1 teaspoon vanilla 

2 cups sugar 1 teaspoon grated lemon 
3/4 cup butter rind 

3 tablespoons flour 1 cup thick buttermilk 


Cream sugar and butter; add eggs, then flour; add buttermilk 
and remaining ingredients. Beat well; pour into unbaked pie 
crust. Bake for 1 hour at 350°. The top will be golden 
brown and pie filling firm when done. 


Jody Morgan Millis 


BUTTERMILK PIE 


For smaller buttermilk pie use same recipe as above except 
use only 2 eggs and only 1 1/2 cups sugar; may use either 
vanilla or lemon flavoring. 


Mrs. W. W. Shoaf 


BROWN SUGAR APPLE PIE 


3/4 cup granulated sugar 1/2 teaspoon nutmeg 
1 cup flour 1 no. 2 1/2 can apples or 
1/2 cup brown sugar, packed 1 1/2 quarts fresh apples 


1 stick butter, softened 


Peel and slice cooking apples to almost fill 1 1/2 quart 
casserole. Cover with granulated sugar and dot with butter. 
Make a topping of flour, brown sugar, 1 stick butter and nutmeg. 
Make 2" patties of topping and place on apples. Add a little 
water to apples if needed. Brown in oven at 350°. 


Mrs. D. P. Whitley 
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VIRGINIA APPLE PIE 


5 cups apples, sliced very thin 1/8 teaspoon nutmeg 

2 tablespoons flour 1/8 teaspoon grated lemon 

1/2 cup white sugar rind 

1/4 cup light brown sugar 2 teaspoons lemon juice 

1/4 teaspoon salt 1 tablespoon margarine 
*Pastry 


Mix all ingredients and heap into the lower pie crust. Dot 
with margarine, and seal with the top crust. Slit crust in 
several places. Bake at 450° for 15 minutes and 350° for 
55 minutes. 


*Pastry made from 3 cups flour, 1 cup shortening, 1 teaspoon 
salt and 1 cup.cold water. 


Sylvia Workman 


SOUR CREME APPLE PIE 


l egg 3 cups sliced apples 

1 1/2 cups sour cream 1 9" unbaked pie shell 
3 tablespoons flour 1/2 cup brown sugar 

1 cup granulated sugar 1/4 cup butter 

1/4 teaspoon salt L/3ecupetlour 


1/2 teaspoon vanilla 


Beat egg. Stir in sour cream, 3 tablespoons flour, granulated 
sugar, salt and vanilla. Add to apples and mix. Pour into 
unbaked pie shell. Bake at 400° for 30 minutes. Mix brown 
sugar, butter, and 1/3 cup flour until crumbly; sprinkle on 
top of pie. Reduce oven temperature to 350°; bake pie 

15 minutes longer. Makes 6 servings. 


Ruby Sloop 


HYPOCRITE PIE 


stewed apples 1 cup sweet milk 
1 egg 1/2 teaspoon vanilla 
| 1 cup sugar 2 tablespoons flour 


Fill greased pie pan with prepared stewed apples about 1/2" 
thick, combine other ingredients and pour the mixture over 
apples and bake in slow oven at 325° for 35 minutes. 


Mrs. Robert G. Beck 


The path of the just is as the shining light, that shineth 
more and more unto the perfect day. 
-Proverbs 4:18 
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CREAM CHEESE CHEERY PIE 


1 graham cracker pie shell - 9" 


1 8 oz. cream cheese 1/2 pint sour cream, 

1 3 oz. cream cheese commercial 

2 eggs 2 tablespoons sugar 

(3/4 cup sugar 1 no. 2 can cherry pie 
filling 


Soften cream cheese to room temperature; whip with electric 
mixer at low speed; add 2 eggs, one at a time and 3/4 cup 
sugar; beating till well blended. Pour into pie shell and 
bake at 350° for 30 minutes. Remove from oven and let cool 

a few minutes then spread on top of cream cheese filling, the 
sour cream to which 2 tablespoons sugar has been added. 

Return to oven and bake 10 minutes longer at 350°. Remove 
from oven and cool slightly; spread can of cherry pie filling 
over sour cream topping and cool thoroughly, preferably over , 
night. 


MrSseslonts GULEYs aly 


CHERRY CREAM PIE AND ALMOND CRUST 


1/2 cup shivered almonds 1/2 cup whipping cream 
1 pie crust mix 2 cups (1 lb. can) sour 
1-1/2 cups (15 oz.) Borden's Eagle cherries, drained 

brand milk, condensed 2/3 cup cherry juice 
1/3 cup lemon juice 1/3 cup sugar 
1 teaspoon vanilla 1 tablespoon cornstarch 
1/2 teaspoon almond extract few drops red food colorin 


Almond Crust: Add almonds to pie crust mix and bake as directed 
for baked pie shell. 


Combine milk, lemon juice, vanilla and almond extract; stir 
till mixture thickens. Fold in whipped cream, spoon into cool 
pie shell; top with cherry glaze, chill for 2 or 3 hours. 


Cherry Glaze: Cook cherries, juice and cornstarch over low 
heat, stirring constantly till thick and clear, add drained 
cherries and food coloring to brighten, cool and spread over 
pie; chill. 


Mrs. J. A. Michael 
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HAWAIIAN DELIGHT 


1 can Eagle Brand milk 1/2 cup lemon juice 
1 large bowl Cool Whip 1 large can crushed pine- 
apple 


Drain pineapple. Mix well, with other ingredients. Pour into 
2 graham cracker pie shells and refrigerate. Add nuts if 
desired. Makes 12-14 servings. 


Mickey Zirkel 


AMBROSIA REFRIGERATOR PIE 


1 1/2 cups graham cracker crumbs 1 can (20 oz.) crushed 

3 tablespoons sugar pineapple, undrained 

1/4 cup (1/2 stick) melted 1 cup diced oranges or 
margarine mandarin oranges 

2 pkgs. (3 oz.) pineapple 1 can (4 oz.) southern 
gelatin style coconut 

2 cups boiling water 1 cup heavy cream 


Combine graham cracker crumbs, 2 tablespoons sugar and melted 
margarine. Press into bottom of a 13x9x2" pan. Set 

aside. Dissolve pineapple gelatin in boiling water. Stir in 
pineapple and oranges. Chill until slightly thickened. 

Mix 1 cup coconut. Whip heavy cream with remaining 1 tablespoon 
sugar. Fold into gelatin mixture. Pour onto prepared crust. 
Chill until firm. Toast remaining coconut. Use as garnish 
before serving. Makes 16 servings. 


Ann Campbell 


BANANA SPLIT PIE 


Make crust of: 


2 cups graham cracker crumbs 1 stick margarine 


ian kiss epan. 


ie? ! i 
Mix following ingredients nec: 15 minutes. 


1 box XXXXpowdered sugar 2 eggs 
1 1/2 sticks margarine 1 teaspoon vanilla 


Spread over crust. Slice 3 or 4 bananas over that. Pour a 

no. 2 can of drained, crushed pineapple over that. Now 

spread with large bowl of cool whip. Garnish with 1 cup chopped 
nuts, and 1 cup chopped cherries. 


Ruth Silman 
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STRAWBERRY PIE 


1/3 cup lemon juice 9 oz. cool whip 
1 can sweetened condensed milk 1 pint strawberries 


Mix the above ingredients and add 1 pint or more sliced 
Strawberries. Makes 2 pies. Use baked pie crusts or graham 


cracker crusts. 


Mrs. Jake Wagner 


SOUR CREAM-RAISIN PIE 


l egg or 2 egg yolks, 3/4 teaspoon ground 
slightly beaten cinnamon 

1 cup commercial sour cream or 1/2 teaspoon nutmeg 
buttermilk 1/4 teaspoon salt 

1 tablespoon vinegar 2 cups seedless raisins 

3/4 cup sugar 1 unbaked pie shell 


2 tablespoons all purpose flour 


Combine egg, sour cream, and vinegar. Combine dry ingredients 
add to sour cream mixture, epameiene well.) Stir in raisins; 
spoon into pie shell. Bake at 450° for 10 minutes; reduce 
heat to 350° and bake 30-35 minutes longer or until crust is 
brown. Serve slightly warm. Yield: 1 9" pie. 


Ruby Sloop 


VINEGAR PIE 


2 egg yolks 1 cup boiling water 
2 tablespoons vinegar 1/8 teaspoon salt 

1 cup sugar 1/2 teaspoon lemon 
2 tablespoons butter flavoring 

3 tablespoons flour 1/2 teaspoon mace 


Mix sugar, flour with beaten egg yolks, add vinegar, butter 
and flavoring with boiling water and cook until thick. Pour 
in baked crust and top with meringue. Bake 30 minutes in 
350° oven or until brown. 


Meringue: 2 egg whites beaten and 2 tablespoons sugar 


Rose Haithcock 


I will lift up mine eyes unto the hills, from whence cometh 
my help. My help cometh from the Lord,..." 


—Psalm 121:l-2a 


SB 


STRAWBERRY PIE 


_ 1 quart fresh strawberries 1 cup sugar 
(save a few for garnish) juice of 1 lemon 
3 tablespoons cornstarch 


Put 1/2 of berries in sauce pan and crush. Add cornstarch, 
sugar and lemon juice. Cook and stir over moderate heat till 
mixture thickens and becomes clear; cool. Slice remaining 
berries and stir gently into cooked mixture. Pour into graham 
cracker crumb crust; chill. Garnish with whipped cream and 
whole berries. Fresh peachesand fresh blueberries may be 
prepared the same. 


Miss Louise Southern 


STRAWBERRY ICE-CREAM PIE 


1 pkg. frozen strawberries 1 pint vanilla ice cream 
1 pkg. lemon jello 1 9" pie shell or graham 
water cracker crust 


Defrost and drain frozen strawberries. Combine strawberry juice 
and enough water to make 1 1/4 cups liquid. Heat liquid to 
boiling point. Remove from heat and stir in 1 pkg. lemon 

jello till well dissolved. Add 1 pint ice cream by cutting 

into pieces in the hot liquid. Stir until ice cream melts. 
Chill 25-30 minutes or until mixture thickens, but not set. 

Fold in berries; turn into pie shell and return to refrigerator 
for at least 30 minutes. 


STRAWBERRY FRENCH PIE 


First: Thaw 2 10 oz. pkgs. frozen strawberries 
Combine with 2 tablespoons cornstarch 
Cook until thickened, set aside to cool 


Second: Beat 5 egg whites until stiff 

Gradually add 1 1/2 cups sugar 

Combine: 1 1/2 teaspoons vinegar 
1 1/2 teaspoons vanilla 
1 1/2 teaspoons baking powder 
30 soda crackers, crumbled by hand 
l1 cup pecans, chopped 

And then - add to ege whites and bake in large ungreased 
pan at 325~ fore 35 minutes’: icool, 


Third: Whip 2 bags Dream Whip, beat in 8 oz cream cheese and 
1/2 cup powdered sugar. Spread on top of baked mixture. 


Cover with strawberries. Refrigerate. 


Mrs. Walter Thomas 


Loe 


PUMPKIN PIE 


3 cups pumpkin, cooked and 2 pastry shells 
drained 2 heaping tablespoons 

3 1/2 cups sugar flour 

1 small can milk 4 eggs 

1 stick butter 1 teaspoon cinnamon 

1 teaspoon nutmeg 1 teaspoon vanilla 


Melt butter and add to other ingredients. Pour into 2 unbaked 
pie shells. -Bake at 325° 25-30 minutes. 


Mrs. F. L. Bundy 


PUMPKIN PIE WITH COCONUT 


1 cup stewed pumpkin 1 teaspoon nutmeg 

1/2 cup brown sugar 1/4 cup melted butter 
1/2 cup sweet milk 2 eggs beaten separately 
1 teasvoon cinnamon 1/2 cur grated coconut 


Mix all ingredients except whites of eggs, pour into unbaked 
crust and bake. Then cover with a meringue of egg whites 
stiffly beaten and with 2 tablespoons white sugar folded 

in and brown delicately. 


Eva Sloop 


VINTAGE PUMPKIN PIE 


2 eggs, beaten 2 teaspoons ginger 

1 1 1b. can pumpkin 1/4 teaspoon nutmeg 

1 15 oz. can sweetened condensed 1/2 cup sherrv 
milk 1/2 cuv milk 


1/2 teaspoon salt 
4 teaspoons cinnamon 


Combine all ingredients and blend well. Four into a large 
10" unbaked pie shell or into 2 8" pie shells. Pake in a 
375° oven for 45 minutes or until firm. Cool. Serve topped 
with whipped cream. There is no sugar called for in the pie 
recipe. The sugar is in the milk. Besure to get sweetened 
condensed milk, not evaporated milk. 
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PEACHES AND CREAM PIE 


1 no. 2 1/2 can sliced peaches 1/8 teaspoon almond extract 
(3 L/2rcups) 1 cup cream, whipped 
1 3 oz. pkg. lemon jello 1 9" baked pie shell 


1/2 cup cold water 
1 pint vanilla ice cream 


Drain peaches, reserving liquid. Heat 1 cup peach juice to 
boiling point. Add jello and dissolve. Add cold water. Cut 
ice cream in 6 pieces and add to hot liquid. Stir until melted. 
Add almond extract. Chill mixture until thick. Fold in 
peaches. Pour all into shell. Chill for 4 hours. Cover 

with whipped cream. 


QUICKIE PIE 


1 stick margarine 1 cup self-rising flour 

1 cup sugar (if plain flour is used 
3/4 cuv milk add 1 teaspoon salt and 
1/2 cup sugar 1 teaspoon baking powder) 


1 can fruit (peaches are 
especially good) 


Melt margarine. Beat together sugar, flour, and milk until 
smooth. Pour over melted margarine and blend. Empty fruit 
over batter and sprinkle 1/2 cup sugar on top. Bake at 350° 


for about 30 minutes. 


Pamela S. Myrick 


PEACH PIE 


1 1/2 cups peaches 1 tablespoon milk 

1 cup sugar 1/2 cup “flour 

1/2 cup water 1 teaspoon baking powder’ 
1 egg 1/4 teaspoon salt 


1 tablespoon butter 

Bring peaches, 1/2 cup sugar, and water to a boil and keep hot. 
Beat egg, and add 1/2 cup sugar, butter and milk, stirring well. 
Add flour, baking powder and salt, Line pie plate with batter. 


add fruit and bake in moderate oven 25-30 minutes. 


Miss Medlev Meadows 
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PEACH COBBLER 


1/2 stick margarine 3/4 cup sugar 
Sup Of fruit pls 2 4/7 or 8 
peaches) 
Batter: 
1/2 cup sugar 1 1/2 teaspoons baking powc 
1/2 cup sifted flour 1/2 cup milk 


Melt margarine in casserole dish in oven. Pour sugar over 

fruit and heat on top of stove. Get hot, but don't boil. Mix 
sugar and flour together. Add baking powder and milk; stir well. 
Pour batter on top of melted butter. Spoon fruit on top 

(juice and all). Bake 25-30 minutes until bubbly and brown 

at about 350°. Eat warm or cold, with or without ice cream. 


Miss Louise Southern 


CRANBERRY PIE 


No crust to make - it makes its own. 


2 cups cranberries 1 cup flour 

1/2 cup sugar 1/2 cup melted butter or 
1/2 cup chopped pecans margarine 

2 eggs 1/4 cup shortening, melted 


1 cup sugar 


Grease well a 10"' pie plate. Spread cranberries over the 
bottom of the plate. Sprinkle with 1/2 cup sugar and nuts. 
Beat eggs well. Add 1 cup sugar gradually and beat until 
thoroughly mixed; add flour, melted butter and shortening 
to egg-sugar mixture; beat well. Pour batter over top of 
cranberries; bake in slow oven at 325° for 60 minutes or 
until crust is golden brown. Cut like pie. Serve either 
warm or cold, plain or with scoops of vanilla ice cream. 


Mrs. W. D. Lee 


Let everything that hath breath praise the Lord. Praise 
ye the Lord. 


-Psalm 150:6 
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TROPICAL PINEAPPLE PIE 


3 tablespoons butter or 1 tablespoon lemon juice 
margarine 1/3 cup sugar 

1Pit3 1/2 02.)p-canitlaked 1/4 teaspoon salt 
coconut 2 eggs, separated 

1 (8 1/4 oz.) can crushed 1 (3 oz.) pkg. lemon gelatin 
pineapple 2/3 cup nonfat dry milk 

1 cup water, divided solids 


Melt butter in skillet. Add coconut: cook over medium heat, 
stirring constantly, until golden brown. Reserve 2 tablespoons 
of coconut mixture for garnish. Press remaining coconut onto 
bottom and sides of a 9" pieplate; cool. Combine pineapple, 
1/2 cup water, lemon juice, sugar, salt, and egg yolks; 

mix well. Cook over medium heat, stirring constantly, 

until mixture comes to a full boil; remove from heat. Blend 
in gelatin; stir until dissolved. Chill until mixture begins 
to thicken. Beat egg whites, remaining 1/2 cup water, and 
dry milk solids at high speed of electric mixer until stiff; 
fold into pineapple mixture. Pour into coconut crust; 
garnish with reserved coconut. Chill until firm. Yield: 

one 9" pie. 


Ruby Sloop 


PINEAPPLE COCONUT PIES 


2 frozen pie crusts 4 eggs, beaten 

1 stick butter, melted 1 cup angel flake coconut 

1 1/2 cups sugar 1 small can crushed pine- 
‘apple 


Mix well and pour into the 2 pie shells. Bake at 375° for 
25-30 minutes. 


Ruth Silman 


LEMON PINEAPPLE REFRIGERATED PIE 


1 small can crushed pine- 1 cup sugar 
apple and juice 
1 beaten egg 


Cook until thickened (slowly), cool Add 1 box lemon jello. 
Beat 1 large can pet milk and add to above mixture. Pour into 
graham cracker crust. Makes two 9" pies. Keep refrigerated 
until ready to use. 


Ruth Silman 
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PINEAPPLE PIE 


4 eggs 2 tablespoons flour 
1 1/4 cups sugar 1 small can grated pine- 
2/3 cup water apple 


Beat egg yolks, and sugar and beat well; add flour and mix; 
add water and pineapple. Line 2 pie pans with rich pastry. 
Pour on above mixture; cook till well set. Cover with 
meringue made of beaten egg whites and 4 level tablespoons 
sugar. Brown slowly in oven. 


Mrs. Everett Herman 


PINEAPPLE PIE 


2 1/4 cups crushed pineapple 1/2 cup sugar 

no.2 can 1/4 teaspoon salt 
2 1/2 tablespoons cornstarch 1 tablespoon lemon juice 
1 baked 9" pie shell 3 eggs 


Heat pineapple in saucepan. Mix 1/4 cup sugar thoroughly with 
cornstarch and salt; add all at once to hot pineapple; cook, 
stirring till thick and clear. Beat egg yolks with remaining 
1/4 cup sugar, stir into hot mixture and cook, stirring 1 
minute. Remove from heat, stir in lemon juice; cook, pour 
into baked pie shell. When cold, spread with meringue. Bake 
30 minutes at 300° or until well browned. Serve cold. 


Mrs. Ralph Harbinson 


JAPANESE FRUIT PIE 


1 cup sugar 1/2 cup raisins 
1 stick butter or margarine 1/2 cup coconut 
2 eggs, beaten 1 tablespoon vinegar 


1/2 cup pecans 


Cream sugar and butter. Add eggs. Combine other ingredients, 
mixing well. Bake in unbaked pie shell at 300° for 40 miniutes. 


Sylvia Workman 
Mra. Co J. Watte lit 


O give thanks unto the Lord; for he is good; because his mercy 
endureth forever. 


-Psalm 118:1 
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CRUNCH TOPPING FOR DEEP DISH FRUIT PIES 


1 cup flour 1/2 teaspoon salt 
1/2 to 3/4 cup sugar 1 ege 
1 teaspoon baking powder 1/2 cup melted butter 


Mix above ingredients. Spread over fruit. Pour the melted 
butter over top. Bake 30-40 minutes at 350°. 


Mrs. P. D. Brown 


OLD FASHION BUTTER PIE 


3 eggs 1 1/2 cups sugar 
3/4 cup butter 


Make crust short, flavor to taste with vanilla. Makes 2 pies. 
These may be stacked if you like. Bake at 350° until set. 


Mrs. Willard Corum 


VINEGAR PIE 


2 beaten eggs 1 tablespoon vinegar 
1 cup white sugar 1 teaspoon vanilla 
1 teaspoon flour 1 teaspoon water 


1 tablespoon butter 


Mix above ingredients thoroughly. Pour into unbaked pie shell. 
Bake -350°° or until done. 


SOUR CREAM DATE PIE 


1 unbaked pie shell 1 cup pitted chopped 
1 cup sour cream dates 

1 beaten egg 1/2 cup walnuts 

1/2 cup light brown sugar 1 teaspoon lemon rind 


1/4 teaspoon salt 
Mix above ingredients and pour into unbaked pie shell. Bake 


for 10 minutes at 425°; cut heat back to 325° and bake for 30 
more minutes. Serve with whipped cream. 
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BUTTERSCOTCH PIE 


1 cup brown sugar l egg yolk 
2 1/2 tablespoons butter 1 1/2 cups milk 
3 tablespoons flour 


Mix all ingredients and cook until smooth. Pour in baked 
crust. Cover with meringue using 1 egg white and 2 tablespoons 


sugar. Brown at 425°, approximately 5 minutes. 


Eva Sloop 


PECAN PIE 


1 cup corn syrup 1 cup pecans, chopped 
3 tablespoons plain enriched 3 tablespoons sugar _ 
flour 3/4 teaspoons salt 
1/2 teaspoon cinnamon 3 tablespoons butter, melted 
1/2 teaspoon vanilla 2 eggs 


Mix together syrup, sugar, flour, salt, cinnamon, melted 
butter, vanilla and well beaten egg yolks. Fold in egg whites, 
stiffly beaten. Stir in 1/2 cup pecans. Pour into unbaked 
pie shell. Sprinkle 1/2 cup pecans over top. Bake 45-50 
minutes at 375° (until a silver knife inserted in the edge of 
filling comes out clean). 


Mrs. Edgar Watson 


PECAN PIE 


(not so sweet) 


3 eggs 4 tablespoons butter, 
1/2 cup light brown sugar melted 

1 cup light corn syrup 1 teaspoon vanilla 
1/8 teaspoon salt 1 cup pecans 


Beat eggs and sugar until foamy, add corn syrup, butter, salt 
and vanilla and beat well. Put pecans into unbaked 9" pie 
shell and pour mixture over top of nuts. Bake at 350° for 30- 
40 minutes until set. 


Mrs. Walter Thomas 
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PECAN PIE 


2 cups brown sugar 1 teaspoon vanilla 

2 eggs pinch of salt 

2 teaspoons flour 2/3 CUD TLL 

1/2 stick butter or margarine 1 cup chopped pecans 


Mix sugar,eggs and flour, vanilla and salt. Melt butter and 
mix; add milk and pecans last. Pour into baked pie shell. 

Cook until brown or until silver knife, inserted in center comes 
out clean. Preheat oven to 325°. 


Mre. J. WoePeacess Jr. 


MYSTERY CHEESE CAKE PIE 


1 unbaked 9" pie shell. 
In small mixing bowl combine the following: 


1 8 oz. pkg. cream cheese 1/3 cup sugar 
1 egg 1/2 teaspoon vanilla 


Beat until mixture is light and fluffy. Spread over bottom of 
pie shell. Cover this mixture with 1 cup chopped pecans. 


In another bowl, combine the following: 
2 beaten eggs 1/4 teaspoon maple flavoring 
1/4 cup sugar 1/4 teaspoon vanilla 


2/3 cup dark corn syrup 


Mix well. Carefully pour over pecans. Bake in 375° oven for 
40-45 minutes or until done. Serves 6-8. 


LEMON CHEESE CAKE PIE 


3 3 oz. pkgs. cream cheese or 2/3 cup milk 
129 02. (pkg. 1/4 cup lemon juice 
2 tablespoons butter 2 tablespoon grated lemon 
1/2 cup sugar peel 
vege 1 graham cracker crust 


2 tablespoons flour 


Cream the cheese and butter; add sugar and egg. Mix well. Add 
flour, then milk. Stir in lemon juice and peel. Pour into 
unbaked graham cracker pie shell; sprinkle with graham cracker 
crumbs. Bake at 350° for 35 mintues. Chill and spread with 
whipped cream. 


MrseoMaxow.) oCout 
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LEMON CHESS PIE 


2 cups sugar 1/4 cup butter, melted 

1 tablespoon’ flour 1/4 cup milk 

1 tablespoon corn meal 1-4 tablespoons grated 

4 egg, unbeaten lemon rind - according 
to taste 


1/4 cup lemon juice 


Put sugar, flour, and corn meal in bowl. Toss lightly with 
fork and add eggs, butter, milk, lemon rind and lemon juice. 
Beat until smooth and thoroughly blended. Line a 9" pie pan 
with pastry. Pour into pie shell. Bake at 375° for 35-45 min- 
utes or until golden brown. Cut warm. Makes a thick 9" 

pie, shimmery and golden inside. 


Mre. C. E.7 Ritchie 
Mrs. Jake Wagner 


LEMON FILLING 


(for tarts) 
40-48 bite size shells 


2 egg yolks and 2 whole eggs 1 stick margarine 
1 cup sugar 2 lemons, finely grated 
rind and juice 


In top of double boiler slightly beat eggs and egg yolks. Add 
other ingredients, stir. Cook over boiling water until thick 
like mayonnaise. Pour in jar. Cool. Store in refrigerator. 
Keeps long, long, time. Takes 4 or 5 hours for it to cream. 


Mrs. Jake Wagner 
Mrs. Sara Honeycutt 


LEMON LUSCIOUS PIE 


1 cup sugar 1/4 cup lemon juice 
3 tablespoons cornstarch 3 egg yolks 

1/4 cup (1/2 stick) margarine 1 cup milk 

1 tablespoon grated lemon rind l cup sour cream 


baked 9" pie shell 


Combine sugar, cornstarch, margarine, lemon rind and juice, and 
egg yolks. Stir in milk. Cook over medium heat, stirring 
constantly, until smooth and thick. Cool well. Fold in sour 
cream and spoon into baked shell. Chill. Garnish with thin 
unpeeled lemon slices. Also makes very nice tarts. 


Mrsc.6. 02 WSEre LiL 
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LEMON CREAM PIE 


(good to serve for circle) 


1 OU graham ‘crust jchitled 1 cup miniature marshmallows 

1 pint vanilla ice cream 1/4 cup lemon juice 

lL lbewcangnruidecocktarl: 3 tablespoons honey or 
drained Karo light syrup 


Soften ice cream. Fold in remaining ingredients. Spoon 
into crust. Freeze at least 2 hours. 


Janet Peace Meisenbach 


HEAVENLY ANGEL PIE 


4 eggs 1 tablespoon grated lemon 


inl) 2icups sugar rind 
1/4 teaspoon cream of tartar 1/8 teaspoon salt 
3 tablespoons lemon juice 1 cup of cream 


Meringue Crust: 


Beat egg whites until stiff; not dry. Sift together 1 cup 
sugar, and cream of tartar; slowly add to egg whites; beat 
until glossy, real stiff and thick. Spread in 9" well-greased 
pie plate with sides thicker than bottom. *Bake 2759 for 

45 minutes to 1 hour. Cool. 3 tablespoons of coconut (angel 
flake) may be sprinkled over crust before baking. 


PL ine: 


Beat egg yolks slightly in top of double boiler. Stir in 

1/2 cup sugar, lemon juice,’ rind and salt: cook, stirrine until 
thick about 8-10 minutes; cool. Whip cream; fold in custard; 
pour slowly into meringue shell. Chill 12-24 hours. May be 
topped wjth unsweetened whipped cream; coconut or strawberries 
may be added for a party touch. 


Myrow J) sl werhoster 
Mrs. Otis Meadows* 


EGG CUSTARD PIE 


1/2) cup sugar 2 cups milk 
3 eggs 1 teaspoon vanilla 
1/4 teaspon salt 


feat milk, add other ingredients; mix well and pour into 
unbaked pie shell. Bake at 325° for 30 minutes. 


Mrs. Charles E. Harbinson 
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MARSHMALLOW PIE 


1 10 oz. bag marshmallows 1 pint whipped cream 

1 cup milk 1 tablespoon chocolate 
1/4 tablespoon salt 1/2 cup pecans 

1 tablespoon vanilla 1/4 cup shredded coconut 


Mix marshmallows and milk in double boiler. Cook till marsh- 
mallows are melted; let chill. Mix 1/2 cup whipped cream, nuts, 
salt, and vanilla and 1 tablespoon chocolate. Pour in large 
graham cracker shell. Put 1/4 cup coconut and top with whipped 
cream. 


Mrs. Guy Beaver 


COCONUT CUSTARD PIE 


(2 pies) 
1 cup coconut 4 eggs 
3 cups milk 1 cup sugar 
1/8 teaspoon salt 1 teaspoon vanilla 
2 tablespoons cornstarch, 
heaping 


Let milk come to a boil. Mix egg yolks, sugar, salt, coconut 
and vanilla. Stir in milk. Cook in double boiler until thick. 
Pour in baked pie shells. Top with meringue using egg whites. 


Mrs. L. R. Zimmerman 


IMPOSSIBLE PIE 


4 eggs, well beaten 1 teaspoon vanilla 

1 3/4 cups sugar 2 cups milk 

1/2 cup self rising flour 7 oz. coconut (fresh or 
1/2 stick melted butter angel flake) 


Makes own crust. Mix sugar and flour. Add beaten eggs, then 
add remaining ingredietns. Pour into 2 greased 9" aluminum 
pie tins. Bake at 350° until brown on top, about 35 minutes. 


Polly Lentz 


Rejoice in the Lord always: and again 
I say rejoice. 


-Phillippians 4:4 


164 


BROWN SUGAR COCONUT PIE 


1 1 1b. box brown sugar 1 teaspoon vanilla extract 

5 eggs 1 4 oz. can flaked coconut 

1 tablespoon melted butter or 2 unbaked 8" pie shells 
margarine 


3/4 cup warm water 
Combine sugar and eggs; beat well. Add butter, water, vanilla 
and coconut; mix thoroughly. Pour into pie shells and bake at 


350° for’ 30) minutes or until” filling te ¥firm.) \Yields 206 fpies- 


Ruby Sloop 


COCONUT PIE 


3 eggs 1 can angel flake coconut 
feup, milk or fresh coconut 
2 cups sugar 1/2 teaspoon lemon flavoring 
1 tablespoon flour, heaping 1 teaspoon vanilla flavoring 
1/4 cup margarine (1/2 stick) 

melted 


Beat eggs well; add milk; mix sugar and flour together; add 
to mixture. Add melted butter, coconut, and flavorings. 
Pour into 2 unbaked 9" pie shells and cook at 350° for 35-40 
minutes or until well browned and filling is set. 


Mrs... Willard Corum 


CHOCOLATE SILK PIE 


1 pastry shell, baked and 2 eggs 

cool 1 or 2 unsweetened choco- 
PPetickipuuter late squares, melted and 
3/4 cup sugar cooled 
1 teaspoon vanilla 1/2 pint whipped cream 


Cream butter at low speed with electric mixer; adding sugar and 
eggs, beating several times after each. Beating too long or 

too high speed will result in a runny consistency. Add vanilla 
and melted, cooled chocolate. Amount of chocolate depends on 
whether light or dark chocolate pie is desired. Pour into 

baked, cooled shell. Refrigerate overnight. Garnish with 
whipped cream and shaved chocolate. Keep uncut pie refrigerated. 
This is not cooked. 


Mrs. Harry Williams 
Mrsr sake) CULTY 
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CHOCOLATE PIE 


2 well beaten eggs 1/4 cup warm milk 

1 1/4 cups sugar 1 teaspoon vanilla 
2 squares bitter chocolate pinch of salt 

1 stick butter 1 unbaked pie shell 


Melt butter and chocolate. Add sugar, milk, eggs, vanilla 
adn salt. Pour into pie shell and bake 40 minutes at 325°. 
When cool, cover with whipped cream or cool whip. 


GERMAN’S CHOCOLATE ANGEL PIE 


2 egg whites 1 pkg. Baker's German 
1/8 teaspoon cream of tartar sweet chocolate 

1/8 teaspoon salt . 3 tablespoons water 
1/2 cup sugar 1 teaspoon vanilla 
1/2 teaspoon vanilla 1 cup whipping cream 


1/2 cup finely chopped walnuts 
or pecans 


Beat egg whites with salt and cream of tartar till foamy. Add 
sugar, 2 tablespoons at a time, beating well after each addition. 
Then continue beating till very stiff peaks form. Fold in 
vanilla and nuts. Spoon into lightly greased 8" pie pan to 

form nest-like shell; build sides up 1/2" above edge of pan. 

Bake in slow oven at 300° for 50-55 minutes. Cool. Stir 
chocolate in the water over low heat till melted; cool until 
thickened. Add 1 teaspoon vanilla. Whip cream, fold in 
chocolate mixture. Pile into meringue shell. Chill 2 hours. 
Makes 6-8 servings. . 


CHOCOLATE CREAM PIE 


eggs 

tablespoon butter 
teaspoons vanilla 
teaspoon baking powders 


1 cup sugar 

2 tablespoons cornstarch 
1 1/2 squares chocolate 
1 
7 


eee 


1/4 cups milk 
tablespoons sugar 


Melt and blend chocolate, butter, and 1 cup milk in double 
boiler. Beat egg yolks and mix with l 1/4 cups sugar, cornstarch, 
and 1/4 cup milk. Pour into milk and chocolate. Cook 20 
minutes, stirring often. Add 2 teaspoons vanilla and pour 

into pie shell. 


Meringue: Beat egg whites till stiff, adding sugar and baking 
powder whilebeating. Add 2 teaspoons vanilla and beat until 
fluffy. Spread on pie and lightly brown in oven at 325°. 


Mrs. G. V. Stroupe 
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CHOCOLATE PIE 


3 eggs pinch of salt 
3/4 cup sugar 1 cup milk 
3 tablespoons cocoa 3 tablespoons flour 


Separate egg yolks from whites. Mix dry ingredients. Stir 

in egg yolks; add milk; mix well. Pour into ubaked pie shell 
and bake at 350° till set. Make meringue of egg whites 

with vanilla flavoring. Pour on pie and bake at lower tempera- 
ture till brown. 


Mrs. Louis L. Miller 


CHOCOLATE CREAM CHEESE PIE 


1 cup evaporated milk 1/3 cup sugar 

1 cup semi-sweet chocolate 1 8 oz. pkg. cream cheese, 
chips cubed 

2 egg yolks 1 9" graham cracker crust 


whipped cream 


Pour 1/2 cup milk in an ice cube tray or pan, place in 

freezer until ice crystals from around edges. Heat remaining 
1/2 cup of milk. Put chocolate chips and hot milk into blender, 
cover and process at mix until smooth. Add egg yolks, one at 

a time, processing a few seconds after each addition. Add 
¢ugar, process until blended, then add cream cheese pieces, 

one at a time, processing a few secondsafter each addition. 
After the last piece of cheese, pour in chilled milk and process 
until smooth and creamy. Pour into pie shell, cover and 
refrigerate until firm. Garnish with whipped cream and a few 
chocolate chips. 


Mrs. Kenneth J. Hucks 


LOW CALORIE CHOCOLATE PIE 


1 prepared 9" graham cracker 2 envelopes (1 box) low 
pie shell calorie topping mix 

3 envleopes (1 1/2 boxes) low 1 cup cold water 
calorie topping—mix CHsceca7Tt fyp ING 1/2 teaspoon vanilla 

low fat milk gd Co! 2 tablespoons rum extract 


Prepare pie shell. In sauce pan cook pudding according to 
directions on package using low fat milk. Add rum extract 

and set aside to cool. In bowl combine milk and water 

(use half and half) topping mix and vanilla. Beat at high 

speed until stiff. Fold half the topping mixture into chocolate 
mixture and pour into pie shell. Refrigerate at least 2 

hours. Decorate with remaining topping mix. Makes 6 servings. 
120 calories per slice. 


Mrs. M. B. Anderson 
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CHOCO MACAROON DREAM PIE 


1 pkg. Jack's chocolate chip 1 cup milk 
macaroon cookies 1 pkg. frozen whipped topping 


Dip cookies in milk to soften. Line pie pan with 1 layer of 
cookies, top with layer of cream, repeat 2 more times ending 
with cream. Crush remaining cookies over top for crumb 
topping. Refrigerate a couple of hours, cut in squares or 


wedges. 


Alice Herrin 
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SALADS AND SALAD DRESSINGS 


APRICOT CONGEALED SALAD 


1 can apricots, peeled 1 pkg. lemon jello 
1/2 cup pecans 1 pkg. cream cheese 


Drain apricots, add water to juice to make 2 cups. Heat 
and pour over jello. Cool. Cut apricots fine (or mash) 


add to mixture. Add pecans and congeal. 


Mrs. DD. E. Cauble 


BLUEBERRY CONGEALED SALAD 


1 large box raspberry jello 1 15 oz. can canned 
2 cups boiling water blueberries 


Add water to jello and mix well. Pour into pan and let 
stand until partially chilled. Add blueberries. Return to 


réfrigerator and chill/iumtil "firme lop with icine. 


1 pkg. 3 oz. Cream cheese, soft 1 cup sour cream 
1/2 cup sugar 1/2 teaspoon vanilla 


Spread on top of congealed salad and top with 1/2 cup crushed 
nuts. 


Mrs. Polly Rawls 


FROZEN FRUIT SALAD 


1 large can fruit cocktail, 12 marshmallows 
drained 1 pint sour cream 
2 bananas dash red pepper 


1 cup sugar 
12 marascivino cherries 


Freeze in molds, wrap in saran. 


Mrs. Charles Kuebler 
Irene Whitley 


He that winneth souls is wise. 
-Proverbs 11:30 
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HOLIDAY SALAD 


1 pkg. raspberry jello 3/4 cup crushed pine- 

1 cup boiling water apple, drained 

1 cup coke 1 can bing cherries, 

1 partial can (3/4) whole drained and seeded 
drained cranberries add nuts to taste 


Mix jello in boiling water, add all other ingredients. 
Make sure juices are well drained from fruit, or salad will 
not set to desired firmness. 


Mrs. Charles R. Harbinson, Jr. 


CRANBERRY SALAD 


1 pkg. raspberry jello 1 no. 1 can crushed 
1 cup orange juice pineapple 
1 small can cranberry sauce 1 tablespoon sugar 


1 cup chopped pecans 


Mix jello with 1/2 cup boiling water. Add one cup orange 
juice and one small can cranberry sauce. Mash the sauce with 
a fork until almost dissolved. Add sugar and mix thoroughly. 
Add crushed pineapple and pecans. Stir. Chill until firm. 
Serves 8-10. Black walnuts may be substituted for pecans. 


Mrs. Jack Hamilton 


Mrs. J. W. Peace, Jr. 
Mrs. W. A. Foust 


ORANGE CRANBERRY SALAD 


1 quart raw cranberries 1 cup hot water 
1 cup sugar 2 oranges, 1 peeled and 
1 small can crushed pine- 1 unpeeled 

apple 1 1/2 pkgs. strawberry 
1/2 cup celery jello 


1/2 cup nut meats 


Put cranberries And oranges through food chopper. Add 
sugar, celery, pineapple and nuts. Dissolve jello in hot 
water, add to mixture. Let congeal. Serves 8. 


Mrs. C. M. Gantt 


They rose early in the morning and worshiped before the Lord. 


-l Samuel 1:19 
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JELLO CHRISTMAS RING 


2 pkes. raspberry jello 1 can jellied cranberry 
l 1/2 cupsiboiling water sauce (beaten on mixer) 
110. oz. pkey, frozen tespberries 1/4 cup lemon juice 


1/2 cup ginger ale 
Mix first 4 ingredients together until well dissolved and 
blended. Add lemon juice and ginger ale. Pour into mold 


and (cha bi. 


Mrs. Margaret hearne 


CHERRY SALAD 


1 can red pie cherries 2 oranges (juice and 

1 cup sugar pulp), grated rind of l 
l pkg. cherry jello 1 small can crushed pine- 
1 envelope plain gelatin apple 

1/2 cup coteswater 1/2 cup broken pecans 


Bring cherries and sugar to boiling point. Add jello to hot 
mixture. Dissolve gelatin in cold water. Pour hot jello 
mixture over gelatin and cool. Add juice and pulp of 
ornages. Add 1 small can crushed pineapple and 1/2 cup 
broken nuts. 


Miss Elizabeth Cooper 


CHERRY-LIME SALAD 


Cherry Layer: 


I pkg. dark cherry jello 1 tablespoon lemon juice 
l cup sweet bing cherries, pitted 3/4 cup finely diced 

1/8 teaspoon salt celery 

1/8 teaspoon tabasco sauce 1/2 cup almonds blanched, 


slivered and toasted 


To the jello add one cup hot water and stir until dissolved. 
Add Ll cup cold water. Chill: until syrupy..e4cd) other 
ingredients. Pour into mold and chill. 


Lime Layer: While above is chilling mix: 

1 pkg. lime jello when syrupy add: 

1 cup hot water 1 cup cottage cheese 
1 9 oz. can crushed pine- 1/2 cup mayonnaise 


apple (with juice) 


When top layer is firm pour lime layer over it and chill until 
ready to serve. Garnish as desired. This salad molded into 
the shape of a christmas tree and decorated is very attractive. 


Mrs, Ray Ralls 
iS7iA 


FIVE CUP FRUIT SALAD 


1 can angel flake coconut or 1 cup mandarin oranges 
1/2 cup pecans slices 
1 can pineapple chunks 1/2 pint sour cream 


1 cup miniature marshmallows 
Drain pineapple and mix with rest of ingredients. Chill. 


Mrs. James Craddock 
Mrs. Robert Silman 


SEVEN CUP SALAD 


1 cup pineapple chunks 1 cup angel flake coconut 
1 cup fruit cocktail 1 cup nuts 

1 cup cottage cheese 1 cup sour cream 

1 cup miniature marshmallows 


Drain pineapple and fruit cocktail. Mix well with remaining 
ingredients. 


Mrs. Carl Poore 


TWENTY-FOUR HOUR SALAD 


3 beaten egg yolks 2 cups pineapple tid-bits, 
2 1/2 tablespoons sugar drained 

1 1/2 tablespoons vinegar cups grapes 

2 tablespoons pineapple syrup cups marshmallows 

1 tablespoon butter or margarine cup nuts 

dash salt cup heavy cream, whipped 


RF PO PO 


Combine egg yolks, sugar, vinegar, pineapple syrup, butter 

and salt in top of double boiler. Cook over hot, not boiling, 
water, till thick - stirring constantly. (Should barely coat 
spoon...about 12 minutes). Cool to room temperature. 

Combine well-drained fruits and marshmallows. Pour custard 
over and mix gently. Fold in whipped cream. Pour into serving 


dish. Cover and chill for at least 24 hours. Serves 18-290. 


Mrs. Sylvia Workman 


Put on the whole armor of God, that you may be able to stand. 


-Ephesians 6:11 


Fear not...The Lord thy God...Will not fail thee. 


—Deuteronomy 31:6 
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GRAPEFRUIT SALAD 


1/2 cup water 
1/2 cup fresh grapefruit 
juice 


2 tablespoons (2 envelopes) 


gelatin 
1 cup boiling water 
1/3 cup sugar 


Pour gelatin over 1/2 cup water 
Mix with remaining ingredients. 


Let stand 5 minutes. 
in, WOld and chi Lis, 


1/4 cup fresh lime or 

lemon juice 

cup grapefruit juice, 

fresh 

cup grapefruit sections, 

fresh 

1/4 teaspoon green food 
coloring 


] 


1 


and 1/2 cup grapefruit juice. 
Pour 


Mrs. Margaret Eearne 


GINGER ALE SALAD 


2 tablespoons gelatin 


4 tablespoons cold water 
VyOwcup) bot Mineo triatonaice 


1/2 cup sugar 


Soak gelatin in cold water. 
sugar, salt, ginger ale and lemon juice. 


set and combine with: 
1 fresh grapefruit in 
sections or 

cup frozen or canned 
sections 


1 


1/8 teaspoon salt 
1 pint ginger ale 
juice of 1 lemon 


Dissolved in fruit juice. Add 
Chill until nearly 


1 small can Royal Ann 
cherries, pitted 
1/2 cup blanched and 

halved almonds 


1 no. 2 can pineapple tidbits 

White seedless grapes may be added, when in season, if desired. 
Malaga grapes, if desired, skinned and seeded. Pour into 
molds and chill. 


Mrs. Ray Ralls 


"Speak, Lord, in the stillness 
While I wait on Thee; 
Hushed my heart to listen 
In expectancy." 


b/ 3 


LIME SALAD 


1 pkg. lime jello juice of 1 lemon 

1 3/4 cups boiling water 2 tablespoons mayonnaise 

12-16 marshmallows, diced or 1/2 cup crushed pineapple 
32 miniature ones 1/2 cup small nut meats 


1 small pkg. cream cheese 


Dissolve jello in hot water. Drop marshmallows in hot mixture, 
stirring until well dissolved. Let cool. Soften cream 
cheese. Add lemon juice and mayonnaise to cream cheese. 
Combine with lime mixture, add pineapple and nuts. Chill. 

To make more attractive a red cherry may be placed in center 
of each serving. 


Mrs. James Sloop Mrs. I. D. Motsinger 
Mrs. Joel Lentz Mrs. Mabel Morgan 
Leona Ritchie 


LIME SALAD DRESSING 


(For Salads With Fresh Fruit) 


1/2 cup each fresh lime juice 6 drops liquid hot pepper 
and salad oil 1/2 teaspoon ground 
3 tablespoons honey ginger 


l teaspoon salt 
Mix and shake well. Makes 8-10 servings. 


Mrs. J. A. Michael 


PINEAPPLE SALAD 


l no. 2 can crushed pine- 2 eggs 

apple, drained 2 small pkgs. cream cheese 
1 1b. marshmallows juice of 1 lemon 
1/2 cup pineapple juice 1/2 pint whipping cream 


1/2 cup sugar 

Cut marshmallows in pieces and mix with pineapple. Chill. 
Mix in double boiler the pineapple juice, sugar, eggs, and 
lemon juice. Cook until thick. Add cream cheese and stir 
until dissolved. When cold add the whipped cream. Fold in 
pineapple and marshmallows. Chill. 


Mrs. Joseph Brezan 


Thy word is a lamp unto my feet, and a light unto my path. 


-Psalm 119:105 
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ORANGE SALAD 


1 can mandarin oranges, 1 cup creamed cottage 


drained cheese 
1 small can crushed pine- 1 large container cool 
apple, drained whip 


2 3 oz. pkgs. orange jello 
Mix all ingredients except cool whip. Blend jello in dry. 
Fold cool whip in last. Put in casserole and chill. Serves 


LOw 


Mrs. -G.” EveRitchie 


STUFFED ORANGES SALAD 


8 oranges cranberries or straw- 
bananas berries 
Cut off tops of oranges. Scoop out oranges. Slice bananas. 


Fill oranges with bananas, oranges and cranberries. 
Sauce: 


1/4 cup jellied cranberry sauce 1 teaspoon lemon juice 
1/4 cup honey 


Beat cranberry sauce and honey till smooth. Add lemon juice. 
Beat again and pour over orange tops. Serves 38. 


Mrs. M. Ba Anerson 


MILLIONAIRE SALAD 


2 egg, beaten 1 cup cream 

5 tablespoons lemon juice 3 bananas 

5 tablespoons sugar 1 no. 2 can pineapple, 

2 tablespoons butter diced 

1/2 1b. marshmallows, cut l no. 2 can white cherries, 
1/4 1b. blanched almonds Cue 


Add lemon juice, sugar, butter and cut marshmallows to slightly 
beaten eggs.. Cook in double boiler, stirring frequently, until 
marshmallows are dissolved. Cool. Add almonds, cherries, 
pineapple and bananas and fold in whipped cream. Pour into 

ring mold. Garnish with halves of pineapple slices and lettuce. 
This salad should be chilled for at least 12 hours in refriger- 
ator before attempting to unmold. 


Mrs. Nesbit Caughman 


L5S 


CELESTIAL GOLDEN SALAD 


2 pkgs. orange flavored 1 6 oz. can frozen orange 
gelatin juice concentrate 

2 cups very hot water (thawed and undiluted) 

1 11 oz. can mandarin ornages, 1 cup ginger ale 


drained (reserve syrup) 


Put gelatin in bowl. Blend in hot water and stir until 

' completely dissolved. Stir in reserved syrup, orange juice 

and ginger ale. Chill in refrigerator or over ice and water 
until gelatin mixture is slightly thicker than consistency 

of thick unbeaten egg white. If chilled in refrigerator 

stir occasionally, if chilled over iced water, stir frequently. 
Meanwhile lightly oil a 1 1/2 quart mold with salad or cooking 
oil (not olive oil). Set aside to drain. When gelatin mixture 
is of desired consistency, mix in oranges. Turn into prepared 
mold. Chill until firm. Unmold onto a chilled plate garnished 
with lettuce or endive. To unmold run top of knife around 

top of edge of mold to loosen. Invert mold onto serving plate. 
If necessary, wet al¢lean towel in hot water, wring almost 

dry. Wrap hot towel around mold for a few seconds. If 
necessary, repeat. 


Mrs. Ray Ralls 
Mrs. M. L. Aderholdt 


FROZEN FRUIT SALAD 


1 large can fruit cocktail 1/2 cup mayonnaise 

1/2 pint whipping cream or 1 pkg. cream cheese, 
cool whip small 

1 small can crushed pineapple 2 large bananas ,mashed 


Combine cream cheese and mayonnaise. Blend until smooth. 
Fold in whipped cream and fruit. Freeze. Serves 10-12. 


Mrs. Preston Schrest 


FROZEN FRUIT SALAD 


1 pkg. marshmallows 1 cup chopped peaches 
1 tablespoon fruit juice 3/4 cup crushed pineapple 
1 cup ginger ale 1/2 cup chopped cherries 


1/2 cup miracle whip salad dressing 1/2 cup whipped cream 
Heat marshmallows and fruit juice until they blend. Add 
blended ginger ale and salad dressing. Add fruit and last add 


whipped cream. Freeze without stirring. 


Mrs. Harry D. Hawthorne 
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FROZEN FRUIT SALAD 


3 tablespoons mayonnaise 1 small can crushed 

1 pkg. cream cheese pineapple 

1/2 ib. marshmallows, 1/2 pint whipping cream 
chopped 


Cream mayonnaise and cream cheese together. Add marshmallows 
and pineapple. Stir until well blended. Fold in whipped 
cream. Pour into ice trays of refrigerator and freeze until 
firm, but not icy. Cut in squares and serve on lettuce with 
dressing made from equal amount of mayonnaise and whipped 
cream. 


Mrs. Moyer Meadows 


RIBBON SALAD 


1 pkg. 3 oz. each lime, lemon and 1 cup whipped cream 
raspberry gelatins bocann Gui bene: Like) 

1 cup miniature marshmallows crushed pineapple 

2 pkgs. 3 oz. each cream cheese, 3 cups boiling water 
softened il/ 2 cups coldmwater 


1/2 cup mayonnaise 


Dissolve jello gelatins separately, using 1 cup boiling water 
each. Stir marshmallows into lemon gelatin; set aside. Add 
3/4 cup cold water to lime gelatin; pour into square pan. 
Chill until set, BUT NOT FIRM. Add 3/4 cup cold water to 
raspberry gelatin; set aside at room temperature. Then add 
cream cheese to lemon mixture; beat until blended. Chill 
until slightly thickened. Then blend in mayonnaise, 

whipped cream and crushed pineapple. Chill until very thick. 
Spoon gently over lime gelatin. Chill until set, BUT NOT 
FIRM. Meanwhile, chill raspberry gelatin until thickened; 
pour over lemon gelatin. Chill until firm. Serves 12-15. 








Mrs. Sylvia Workman 


Forgetting those things which are behind, and reaching unto 
those things which are before; I press toward the mark for the 
prize of the high calling of God in Christ Jesus. 


-Philippians 3:13-14 


Aim at righteousness, faith, love, and peace. 


=—Ji Timothy. 2222 
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STRAWBERRY JELLO SALAD 


‘2 pkgs. frozen strawberries 1 large pkg. cream cheese 
2 pkgs. strawberry jello milk to soften cheese 
2 small cans crushed pine- 1 cup nuts 

apple 


Thaw strawberries. Mix 1 package jello with 1 cup boiling 
water. Add strawberry juice and enough water to make 1 cup 
liquid. Set aside to jell. Repeat same process so that you 
have 2 separate recipes of jello. Mix milk and cream 

cheese together until light and fluffy. Add nuts to cheese 
mixture. Just before jello sets add strawberries to jello. 
Put in pyrex dish or square pan. Spread cream and nut mixture 
over jello. Put second recipe of jello on top of cream 
mixture. Place in refrigerator, cut in squares to serve. 


“DON’T KNOW THE NAME’SALAD 


1 pkg. cherry or strawberry jello 1 cup chopped apples 

1 cup whipped cream 1 small pkg. cream cheese 
1 cup chopped nuts. 6 large or 30-36 marsh- 

1 cup crushed pineapple mallows (miniature) 


Dissolve jello, add cream cheese and marshmallows, while hot, 
so they will dissolve. Set for a few minutes before adding 
remaining ingredients. Place in refrigerator until firm. 


Mrs. Harold O'Kelly 


MOLDED FRUIT SALAD 


1 pkg. lime gelatin 1/3 cup grapes 

1/2 cup boiling water 1 1/2 cups ginger ale 
1/3 cup chopped orange 1/2 cup chopped nuts, 
1/2 cup chopped celery if desired 


1/3 cup pineapple chunks 


Dissolve lime gelatin in boiling water, stirring constantly. 
Cool. Add ginger ale, let thicken a little, add remaining 
ingredients. Pour into mold and put into refrigerator. 
Serve on crisp lettuce leaf with mayonnaise. 


bee a ee. UNE 


"Truth obeyed bringeth light. 
Truth rejected bringeth night." 
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FROZEN FRUIT SALAD 


1 3 oz. pkg. Lemon Jeiio 1 tablespoon flour 

1 cup boiling water 1 slightly beaten egg 

1 7 oz. bottle lemon-lime 1/2 cup whipping cream 
carbonated beverage (Cool Whip) 

1 8 3/4 oz. can crushed pineapple 1/4 cup shredded sharp 

1 banana, sliced process American Cheese 

1/4 cup sugar or 2 teaspoon grated 


parmesan cheese 


Dissolve gelatin in boiling water; cool. Add carbonated 
beverage. Chill till partially set. Drain pineapple, 
reserving syrup. Fold drained pineapple and banana into 
velatin mixture. "Turn into 8 x ,S¢x7"  pytex olen. Ci temupe 
firm. Combine sugar and flour in saucepan. Stir in reserved 
pineapple syrup and egg. Cook and stir over low heat til 
thickened. Chill. Whip cream; fold into egg mixture. Spread 
over gelatin. Sprinkle with cheese. To serve, cut into 
Squares. Serves 9. 


Mrs. Joe Lentz 


FROSTED FRUIT MOLD 


1 3 oz. package cream cheese 1 dozen maraschino 
softened with 2 tablespoons cherries 
cream 1/2 cup chopped nuts 
3 ripe bananas 1 cup heavy cream - 
2 tablespoons lemon juice whipped and sweetened 
1 cup diced drained pineapple P.cup fruit salad 
1 cup diced drained pears dressing- listed below 


Mix all ingredients together and freeze. 


~ SALAD DRESSING 


1/4 cup sugar 1 ege 
1/2 teaspoon salt 2 tablespoons vinegar 
1 1/2 tablespoons flour 3/4 cups pineapple juice 


Cook over low heat until thick. Cook before mixing. 


Mrs. Zack Childers 


My help cometh from the Lord. 
=Psalm 121:1-2a 
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FRENCH SALAD 


1 large can pineapple chunks 1 pint whipping cream 
1 lb. English walnuts or 1 can Queen Anne cherries, 
alm nds white 


1 lb. quartered marshmallows 


Drain pineapple juice and cherries. Chop nuts. Squeeze 
juice of 1 lemon over fruit. Make a dressing as follows: 


2 eggs, beaten 2 tablespoons water 
2 tablespoons vinegar 


Cook over double boiler, stirring, until thick. Cool. Add 
1/4 teaspoon salt. Mix with whipped cream. Mix salad 
dressing with fruit, nuts and marshmallows mixture. Place 
in refrigerator to mellow for several hours. Do not freeze. 


Mrs. Charles Barrier 


UNCOOKED APPLE SAUCE 


1/2 cup water 1 teaspoon Fruit Fresh 
1/2 cup sugar 3 large Staymen Winesap 
1/4 teaspoon salt apples 


Peel and cut up the apples and put in the blender with the 
above ingredients. Spin until it is a smooth sauce. 

Best after about 6 hours but can be eaten at once. Adjust 
the amount of sugar depending on the sweetness of the apples 
and your own taste preference. Serves 4. 


Mrs. M. L. Aderholdt 


PAT NIXON’S CONTINENTAL SALAD 


1 pkg. (3 oz.) orange or lemon L-can, orsiar Clases.) 
flavored gelatin diced beets 

1 1/2 cups grapefruit juice 1/2 cup sliced celery 

1/2 cup beet juice Salad greens and your 


favorite dressing 


Dissolve gelatin in boiling grapefruit juice. Add 1/2 cup 
liquid drained from beets; cover and refrigerate until partially 
thickened. Stir drained beets and celery into partially 
thickened gelatin. Pour into one quart mold. Cover; 
refrigerate until firm. Unmold onto serving plate, garnish with 
salad greens. Serve with your favorite dressing. Makes 

1 quart mold. 


Ann Campbell 
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TOMATO ASPIC SALAD 


1 pkg. lemon jello 1/8 teaspoon cloves 
[o2/S*eups tomator juice 3/4 teaspoon onion juice 
1/4 cup lemon juice or vinegar 1/4 teaspoon paprika 

1/8 teaspoon pepper 1 teaspoon salt 


Heat tomato juice to boiling point and pour over gelatin. When 
dissolved add vinegar and seasoning. Pour into individual or 
large ring mold and chill. Serve with seafood, chicken, 

turkey or with cottage cheese or mayonnaise topping. 


Mrs. hs M. Clemmer 


CONGEALED VEGETABLE SALAD 


2 pkgs. lime jello l cup grated cabbage 

1 1/2 teaspoon salt 1/2 cup chopped celery 
4 tablespoons vinegar 1/2 cup chopped green 
4 teaspoons grated onion peppers 

1 cup grated carrots 


Mix jello as directed. As it begins to congeal add salt, 
vinegar and chopped vegetables. Congeal and serve. 


frs. Edmund FEardy 


LETTUCE AND PEA SALAD 


1 head lettuce, broken into 1 pint jar mayonaise 
pieces paltrto taste 

eveans) (litb. each) ‘small vneas 

1 small can of parmesan cheese 

l onion, finely chopped 


Mix all and let stand in refrigerator. Chopped celery or 
chopped handboiled eggs may be added. 


Virginia Thomas 


CHICKEN SALAD 


3 cups cooked diced chicken 1 1/2 cups white grapes, 
1 1/2 cup finely chopped celery cut) in half 
1/2 cup toasted, slivered 1/2 cup mayonnaise 
almonds 1/2 cup cooked salad 
aressing , / 


Mix well and serve on crisp lettuce. Serves 6 to 8. 


Mrs. Nesbit Caughman 
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VEGETABLE MARINATE SALAD 


1 can french cut green beans 4 stalks celery, chopped 
1 small can lima beans 1 small can pimento 

1 small can green peas 1 small can corn 

1 green pepper, chopped fine 


Drain and marinate overnight in the following dressing: 


1/2 cup salad oil 1/4 teaspoon garlic salt 
1/2 cup white wine vinegar 1/2 teaspoon paprika 
1/2 cup sugar salt and pepper 


Wonderful for out door dinner or picnic. 


Mrs. Clyde Murrow 


SCANDANAVIAN SALAD 


1 can English peas salt and paprika, to 
1 can french style green beans taste 

1 cup diced celery 3/4 to 1 cup sugar 

1 large chopped onion 1 cup vinegar 

1 small can pimento, drained 1/2 cup wesson oil 


Mix the sugar, vinegar and oil. Pour over the vegetables and 
marinate in the refrigerator overnight. Onion may be added 
right before serving. Drain before serving. 


Mrs. C. M. Gantt 


SAUERKRAUT SALAD 


cup finely diced pepper 
can pimento diced 

cup vinegar 

cups sugar 


1 quart or 2 no. 303 cans 
sauerkraut 

1 teaspoon salt 

1 cup finely diced onion 

1 cup finely diced celery 


NFR Re 


Drain sauerkraut and rinse with cold water. Add salt, onion, 
celery, pepper and pimento — toss lightly. Heat sugar and 
vinegar until hot and sugar is dissolved. Pour over sauer 
kraut and let set 10-15 minutes. Refrigerate 4-8 hours before 
serving. (Can keep in refrigerator 3 weeks in covered dish.). 


Mrs. Ronald Hunt 


And what the Eternal promises is true, sterling as silver 
seven times purified. 


-Psalm 12:6 
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WHITE BEAN SALAD 


1 gallon can great northern 1 cup finely chopped 
beans green pepper (more if 
1 cup vegetable oil desired) 
1 cup dark vinegar 1 cup finely chopped onions 
1 cup white sugar (more if desired) 


parsley flakes (if desired) 


Rinse beans in cold water using a colendar, to remove starch, 
being careful not to break the beans. Mix together oil, 
vinegar, and sugar. Add green pepver and onion, and sprinkle 
with parsley flakes if desired. Marinate carefully trying 
not to break the beans. Good to serve over tossed salad. 
Keeps in refrigerator for weeks. 


Mrs 2 Harola Black 


MOLDED CORNED BEEF SALAD 


1 pkg. lemon jello 1 can beef consomme 
1 cup boiling water 1 teaspoon lemon juice 


After the above is partially congealed, stir in: 


1 can corned beef broken into 1/4 cup chopped green 
small pieces pepper 

1 cup chopped celery (about 3 hard boiled eggs, 
3 stalks) cut up 

1 grated onion 1 cup salad dressing 


Congeal. Serves 8. 


Mrs. Gaston Bouldin 


GERMAN POTATO SALAD 


1/4 lb. bacon, diced 2 cups plus 4 teaspoons 
1 medium onion, diced water 

2 rounded tablespoons flour 1 cup less 4 teaspoons 
3/4 cup vinegar sugar 

10 small potatoes, cooked, salt and pepper 


cooled and sliced 
Brown bacon. Drain off about 5 tablespoons grease. Cook 
onion till soft. Add flour and water, stir until smooth 
over high heat. Lower heat and add vinegar, sugar, salt 
and pepper. Add potatoes. Simmer 1/2 hour. 


Mrs CA eka pos 
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DAY OLD POTATO SALAD 


8 medium size potatoes 1 teaspoon celery seed 

1 1/2 cups mayonnaise 1/2 teaspoon salt 

1 cup sour cream 1 cup chopped fresh parsley 
1 1/2 teaspoons horseradish 2 medium onions, finely 


minced or 
1 carton frozen chives 


Boii potatoes in jackets until done. Peel and cut into 1/2" 
slices, combine mayonnaise, sour cream, horseradish, celery 
seed and salt. Set aside. In another bowl mix parsley and 
onion. In large serving bowl arrange layer of potatoes, 

salt lightly and cover with layer of mayonnaise mixture, then 
a layer of parsley-onion mixture. Continue layering ending 
with parsley~crion mixture. fo not stir. Cover and store 

in refrigerator at least § hours before serving. Better if 
made the day before. Serves 8-19. 


Mrs. Roger L. Meisenbach,Jr. 


ZESTY TOMATO SALAD 


1 can (16 oz.) stewed tomatoes 1/3 cup water 

1 pkg. (3 oz.) lemon flavored 1/2 cup finely chopped 
gelatin celery 

3 drops tabasco lettuce leaves 

2 tablespoons lemon juice Russian dressing (optional) 


In 1 quart saucepan bring steweé tomatoes to boiling, breaking 
up tomatoes with spoon. Reduce heat to low;.add gelatin and 
stir until completely dissolved. Remove from heat; stir in 
tabasco, lemon juice, water and celery. Pour into a 7x11" glass 
baking dish. Cover with plastic film. Refrigerate until 

firm. To serve; cut in squares, place on lettuce leaves on 
individual salad plates. Pass Russian dressing separately. 
Makes 6-5 servings. 


Ann Campbell 


CUCUMBER SALAD 


Rinse and pare 1 large cucumber. Score by pulling tines of 
fork along length of cucumber. Cut into very thin slices. 
Place into a shallow bowl. Mix well: 


1/3 cup cider vinegar 1/2 teaspoon salt 
5 tablespoons water few grains white pepper 


5 tablespoons sugar 


Pour over cucumber and toss lightly to coat evenly. Cover 
and chill in refrigerator for several hours. Garnish with 


parsley, if desired, and serve. 
Mrs. Kermit R. Sinclair 
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MAN’S SALAD 


1 pkg. lime jello 1/4 cup vinegar 
1 cup hot water 1 tablespoon lemor. juice 
3/4 cup cold water dash salt 


Combine above ingredients in order listed, add following: 


1/2 cup shredded cabbage 1/2 minced cucumber 
1 cup diced celery 2 tablespoons minced 
2 carrots, shredded onion 


Pour into molds and refrigerate 


FROZEN COLE SLAW 


1 medium head cabbage, l carrot, grated 
shredded 1 teaspoon salt 
1 bell pepper, chopped fine 


Add salt to cabbage and let stand 1 hour. At end of hour, 
squeeze out and add carrot and pepper. While cabbage is 
standing, make a syrup of: 


1 cup vinegar 1 teaspoon celery 
1/4 cup water 1 1/2 cups sugar 


l teaspoon whole mustard seed 


Boil 1 minute. Let syrup stand until lukewarm, then pour 
over cabbage. Put in container and freeze. 


Mrs. T. E. Ragan 


COLESLAW 


(will keep a week) 


1 medium head of cabbage 1 green pepper 
1/3 cup sugar 1 teaspoon celery seed 
1 teaspoon salt 1/2 cup white vinegar 


Work vegetables together with seasonsings and add vinegar. 


Ask, and it shall be given unto you: seek, and ye shall 
find; kncck, and it shall be opened unto you. 


-Luke 11:9 
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COLE SLAW WITH APPLES 


‘1 large cabbage head (2 qts. 1/3 cup white wine vinegar 
shredded) 1 1/2 tablespoons sugar 

3 skinned apples (Winesap or 1/2 teaspoon salt 
Delicious) 1 can, (13: 1/2:-0z=)_pine- 

1 cup whipping cream apple tid-bits, drained 

l cup sour cream juice of 1/2 lemon 


Coarsely shred 2 unpeeled apples. Add cabbage, dressing mix, 
whipping cream, vinegar, sugar and salt. Pour over cabbege. 
Cover and chill up to 12 hours before serving. Slice third 
apple. Brush with lemon juice and arrange on top of slaw. 
Serves 12. 


Mrs. Jd. Ay Michael 


SHRIMP LUNCHEON MOLDS 


1 envelope (1 tablespoon) 1/3 cup lemonade concen- 
unflavored gelatin trate, thawed 

2/3 cup cold water 1 cup cleaned cooked or 

1 cup dairy sovr creani canned shrimp, cut up 

1/4 cup chili sauce 1/2 cup diced celery 

1/2 teaspoon salt 1/4 cup diced green pepper 


Soften gelatin in cold water. Heat and stir till gelatin 
dissolves. Beat in sour cream till smooth. Add chili sauce 
and salt. Stir in concentrate. Chill till partially set; 
add remaining ingredients. Pour into 5 or 6 individual 
molds or a 3 1/2 cup mold, chill till firm. Unmold on 
lettuce. 


CORNED BEEF SALAD 


To any tossed green salad add: 


1 6 1/2 oz. can or corned beef, 
crumbled 


Mash together until well blended the following sauce: 


1 wedge roquvefort cheese enough maycnnaise to 
1 3 oz. pkg. cream cheese give dressing consistency 
juice of 1 lemon (about 4-5 tablespoons) 


Pour over salad and toss lightly. 


Call unto me, and I will answer thee, and show thee great 
and mighty things, which thou knowest not. 


-Jeremiah 33:3 
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CONGEALED SHRIMP SALAD 


1 can tomato soup 3/4 cup chopped green 
3 pkgs. cream cheese pepper 

2 tablespoons gelatin 2 tablespoons chopped 
1 cup cold water onion 

3/4 cups chopped celery 1 cup mayonnaise 


1 teaspoon salt 
2 lbs. shrimp 


Dissolve gelatin in cold water. Combine all ingredients and 
mix weld. Coini. 


Norma Horney 


SHRIMP SALAD REMOULADE 


1 1/2 lbs. cocked, shelled and 2 tablespoons green 
deviened shrimp pepper 

3/4 cups diced celery 1 teaspoon grated onion 

4 hard cooked eggs 4 teaspoons anchovy paste 

1 teaspoon dry mustard few drops worchester- 

2 teaspoons chopped parlsey shire sauce 

1 cup mayonnaise 8 stuffed olives, sliced 

Lettuce thin 


If shrimp are large, cut in half through center the long way 

and mix with celery. Make the dressing. Combine all ingredients 
except lettuce with the chopped eggs and mix. Stir the shrimp 
and celery into the dressirg and toss until they are coated. 
Serve in a bowl lined with lettuce, and garnish with stuffed 
olives. For variation, may be served on large slice of 

tomato atop the lettuce. 


Mrs. Pearl H. Conrad 
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BLUE CHEESE DRESSING 


(a fluffy salad dressing that could double as a chip dish) 


2 cups mayonnaise 1/2 teaspoon worchester- 
6 oz. blue cheese shire sauce 

1/4 teaspoon lemon juice 1/2 teaspoon tabasco 

2 teaspoons grated onion sauce 


1 clove garlic, minced 
1 6 oz. can (3/4 cup) 
evaporated milk, ice cold 


Combine first 7 ingredients, chill. Beat milk until soft 
peaks form. Fold into cheese mixture. Stir well before 


serving. Makes 4 cups. 


Mrs. Clyde Murrow 


FRENCH DRESSING 


1 can tomato soup 1 teaspoon salt 

1 cup salad oil 1 teaspoon paprika 
1 cup vinegar 1/2 teaspoon garlic 
1/2 cup suger powder 


1 large onion, grated 
Shake well before using. Makes about a quart. 


Mrs. Mabel Campbell 


ROQUEFORT CHEESE DRESSING 


1/2 pint sour cream 8 olives 

1/2 pint mayonnaise 1/2 cup ketchup 

small pkg. roquefort cheese 1 tablespoon worchester- 
dash tabasco sauce shire sauce 


Combine sour cream and mayonnaise. Blend in other ingredients, 
beating until smooth. 


Mrs. N. G. Black 


Trust in the Lord with all thine heart; and lean not upon 
thine own understanding. 


-Proverbs 3:5 
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ROQUEFORT DRESSING 


12 oz. sour cream 1/2 teaspoor celery salt 
1/2 cup mayonnaise 2 teaspoons lemon juice 

1 teaspoon garlic salt 1 wedge Roquefort cheese 
1/2 teaspocr black pepper 1 block Blue cheese 


1/2 teaspoon paprika 
Mix together all ingredients except cheeses. Crumble cheeses 


and, fola ifs. Store, Inka quart) jar 4 ret hi veralorw solace 
well each time before using. 


HORSE—RADISH DRESSING 


1 cup sour cream 1/4 teaspoon enion juice 
1/2 cup mayennaisse 2 teaspoons chopped 
1 teaspoon lemon juice chives (optional) 
1/4 teaspoon ary mustard 1 tablespoon horseradish 


THELMA’S DRESSING 


(for lettuce salad) 


4 strips bacon 4 tablespeons sugar 
2 eggs 4 1/2 tablespcons water 
4 tablespoons vinegar pinch salt 


Fry bacon crisp. Remove from pan. Let greased cool. Mix 
together eggs, vinegar, sugar and salt. Add to bacon grease 
and cook until thickened. Cool. Pour over mixed greens. 
Crumble the baccn over tep of salad. 


CELERY SEED SALAD DRESSING 


L/2ccuprstear 2 teaspoons grated onicn 
1 teaspoon mustard 1/3 cup vinegar 

1 teaspoon salt 2 teaspoons horseradish 
2 teaspoons celery seed (optional) 


Lecup salad ol. 
Combine all ingredients except oil and half of the required 
vinegar. Put in a small mixing bowl or blender. Turr to 
high speed. Pour oil in slewly. Add remaining vinegar 
STOWL puma aes 


Mrs. Kenreth J. Hucks 
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BLUE CHEESE SALAD DRESSING 


1/2 cup mayonnaise 1/4 cup Blue cheese, or less 
1/2 cup sour cream or Sckream 1 teespoon worchestershire 
sauce 


Mix in blender or by hand until smooth. This may have to be 
thinned with milk or cream. This recipe may be doubled or 
tripted. Makes 1 1/4 cups or 12 servings. 


Mrs. Walter Thomas, Jr. 


SOUR CREAM DRESSING 


FOR COLE SLAW 


l cup sour cream 1/2 teaspoon celery seed 
1 tablespoon grated onion 1/8 teaspoon white pepper 
1/4 cup vinegar 1 1/2 teaspoons salt 

2 tablespoons sugar 1/2 cup whipping cream 


Mix all but the whipping cream in order given. After mixing 
with the shredded cabbage fold in the whipped cream. 


POPPY SEED DRESSING 


2/3 cup honey 3 or 4 tablespoons 
1 teaspoon salt poppy seeds 
white pepper 2 cups wesson oil 
3/4 cup vinegar 1 medium size grated 
6 tablespoons french prepared onion 

mustard 


Mix in order listed. Blend in electric mixer until thick. 
Add poppy seed and onion and stir. 


PENNSYLVANIA DUTCH DRESSING 


(to be served on fresh fruit) 


1 orange, juice and grated rind 1 egg, beaten 
1 lemon, juice and grated rind 1 cup sugar 


Combine ingredients and cook together, stirring frequently 
for 5 minutes or until thickened. This will keep indefinitely 


in refrigerator. 


Mrs. Harry D. Hawthorne 
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RUSSIAN DRESSING 


1 cup sugar 1 tablespoon flour 
2 eggs 2 tablespoons mustard 
1/4 teaspoon pepper 1 cup vinegar 


Mix all ingredients in double boiler and cook until thick. 
Remove from heat and cool. Ina large bowl combine the follow- 
ing: 


1 cup finely chopped onions 3 chopped hard boiled 
1 cup finely chopped green eggs 
peppers 1 bottle chili sauce 


1 large stalk celery chopped 
Pour the russian dressing over this and mix well. 


Mrs. Chris Schultheiss 


ITALIAN SALAD DRESSING 


bi1/7 3 cups saladion | 2 teaspoons dry mustard 
1/2 cup vinegar 6 garlic cloves, sliced 
2 level teaspoons sugar 1 teaspoon flavor salt 


1 1/2 teaspoons salt 
Combine and shake well, or beat with mixer. 


Mrs. C. A. Kipps 


FRUIT SALAD DRESSING 


grated rind of 1 lemon juice of 1 lemon 
grated rind of 1 orange juice of 1 orange 
l raw egg 1 pint whipping cream 


1 cup sugar 
Mix together first four ingredients. Add strained juice 
of lemon and orange. Cook over medium heat for 2 minutes. 


Cool. Add whipping cream. 


vrs Carries GnuLcecer 


The earth is the Lord's and the fulness thereot: the world 
and they that dwell therein. 


—-Psalm 24:1 


ro 


BOILED DRESSING FOR POTATO SALAD 


1/2 teaspoons dry mustard 1 tablespoon butter 
/2 teaspoons salt 2 eggs 

1 1/2 teaspoons sugar 1/2 cup vinegar 

2 1/2 tablespoon flour 1/2 cup cream 


Beat eggs in top of double boiler. Add first four ingredients. 
Scald vinegar and add butter. Pour over egg mixture gradually, 
blending until smooth. Cook in double boiler over hot water 
until thickened. Cool - add cream. 


Macs em OSuer 


BLUE CHEESE DRESSING 


1 cup mavonnaise garlic salt, if desired 
1 cun creamed buttermilk 4 ounce blue cheese 
1 tablespoon worchestershire sauce crumbled 


Makes 1 pint. 


Mrs. Patsv Clodfelter Bowers 


HONEY DRESSING 


(especially for fruit salads) 


1 teaspoon onion juice 1 tablespoon celery seed 
1 cup sugar 1 teaspoon salt 
3/4 teaspoon dry mustard 1/2 cup vinegar 
3/4 teaspoon paprika 1 cup salad oil 


Mix well in electric mixer. Beat 20 minutes at medium speed. 
Keep in cool place. No, there is no honey in Gah 


QUICK BARBECUE SAUCE 


1/4 cup chopped onions 1/4 cup ketchup 

3 tablespoons sugar 2 tablespoons vinegar 

1/8 teaspoon pepper 1 teaspoon worchestershire 
sauce 


Mix together and cook over low heat - five minutes. 


Mrs. Jerry Deaton 
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RAISIN SAUCE 


(serve with ham) 


Picanvot serule cocktail, 1/2 teaspoon cinnamon 
no... Z2.can 1/4 teaspoon ginger 
1 cup raisins 1 orange, juiced 


1 tablespoon flour 
Mix above ingredients and simmer. 


Mrs. Charles Peace 


FRENCH SALAD DRESSING 


Leupp oi. 2 teaspoons salt 

2/3 cup ketchup 2 teaspoons paprika 

1/2 cup vinegar 2 grated onions (medium 
2/3 cup sugar size) 


Beat or shake well. Can be kept in refrigerator indefinitely. 


Mrs. CoA. Kipps 


SHERRY’S TANGY FRENCH DRESSING 


(low-calorie) 


1 cup tomato juice 1 1/2 teaspoons worcester- 
2 chicken bouillon cubes shire sauce 

4 tablespoons vinegar 2 teaspoons dehydrated 

1 teaspoon mustard onion flakes 


artificial sweetener to 
equal 1 teaspoon sugar 

dash each of garlic powder 
and cinnamon 


Combine all ingredients in blender and blend well or shake in 
jar. Make sure bouillon is dissolved. 


Mrs. Charles Peace 


PACKAGE SALAD DRESSINGS 


1 pkg. salad dressing mix 3 tablespoons lemon juice 
2 tablespoons powdered pectin 3/4ecupawater, (orsfiil to 
the line marked oil) 


Negligible nutrients and calories. 


Walt Thomas 
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LOW FAT MAYONNAISE 


1 can (13 oz.) evaporated skimmed 1/2 teaspoon dry mustard 

milk 1 teaspoon salt 

1/2 tablespoon unflavored gelatin 4 tablespoons fresh lemon 

2 egg yolks juice 

3/4 teaspoon sucaryl 1/2 teaspoon lemon peel, 
grated 


Reserve 1/4 cup milk and sprinkle gelatin over the surface 

to soften. Heat remaining milk to scalding and add reserved 
portion containing gelatin. Remove from heat. Blend other 
ingredients until smooth and add milk mixture, 3 or 4 tablespoons 
at a time. Blend well after each addition. Transfer to double 
boiler and cook gently, stirring constantly until mixture 

coats the spoon. Remove and add lemon juice and veel. 

Mixture will thicken as it cools. 


12 calories per tablespoon 
1 tablespoon may be used without counting in diabetic's diet. 


Walt Thomas 


LOW FAT FRENCH DRESSING 


4 tablespoons lemon juice 3/4 teaspoon salt 
1 tablespoon powdered pectin 1/4 teaspoon paprika 
1/2 cup water 1 tablespoon ketchup 


Combine and store in refrigerator. Negligible nutrients and 
calories. 


Walt Thomas 


VEGETABLES AND CASSEROLES 
ASPARAGUS SUPREME 


1 large can green asparagus, T2011. .eratedeenacp 
cut and drained cheddar cheese 

4 hard boiled eggs, sliced 4 tablespoons melted 

1/2 cup sliced stuffed olives butter 

1/2 cup diced crisp bacon L pint milk 


2 tablespoons flour 


Arrange asparagus, eggs, olives and bacon in layers in 
casserole; season layers with salt, pepper and paprika. 

Make sauce with milk, butter, and flour, adding half of 
cheese. Pour over asparagus and other ingredients; cover 
with rest of cheese. Bake at 350° for 30 minutes. Serves 6. 


Mrs. GeV. stroupe 


ASPARAGUS CASSEROLE 


2 cans asparagus pieces 3/4 cup toasted almonds 
1 cup cheddar cheese bread crumbs 

1 can cream of mushroom soup 2 tablespoons butter 
1/8 cup water salt and pepper t taste 


Butter casserole. Make a layer of asparagus, cover with 
cheese; almonds and 1/2 soup mixture. Repeat with another 
layer of asparagus, cheese, almonds, soup mixture; cover 
with bread crumbs and dot with butter. Bake in moderate 
oven. Serves 8-10. 


Mrs. Harry D. Hawthorne 


ASPARAGUS CASSEROLE 


l can asparagus, drain off slivered almonds 

most of juice crumbled cheese crackers 
3/4 to 1 cup cream of mush- 

room soup 


Mix thoroughly asparagus,soup, and almonds till fairly smooth 
in texture. | Pour in casserole; top with cheese crackers; 

bake at 350 about 20 minutes, until heated through and bubbly. 
Serves 6. 


Mrs. Harold Hearne 


Whosoever will save his life shall lose it; and whosoever 
shall lose his life for my sake and the gospel's shall save it. 


—Mark 4:19 


15 


BAKED BEANS 


1 no. 2 1/2 can pork and 1 teaspoon dry mustard 
beans (about 2 lbs.) 1 medium onion, chopped 
1/2 cup sugar, brown 3 strips of bacon 


1/2 cup ketchup 
Mix all ingredients and pour into casserole dish. Place 
three strips of bacon which have been cut into small pieces 


on top of beans and bake at 350 for 1 hour. Serves 6. 


Mrs. Ed Gurley 


BAKED BEANS 


1 can pork and beans. 4 tablespoons ketchup 
1 tablespoon vinegar 1 diced onion 

1 tablespoon mustard 4 strips bacon 

2 tablespoons brown sugar 


Mix all ingredients and place in pyrex baking dish; top with 
strips of bacon; bake at 250° for 1 hour. Serves 6. 


Mrs. Harold O'Kelley 


VEGETABLE CASSEROLE 


1 cup french style string 1 can french fried onions 
beans 1/2 stick butter 

1 cup bean sprouts salt, pepper, parmesan 

1 can celery soup cheese 


1 small can sliced mushrooms 


In greased casserole, put in layer of string beans, layer of 
bean sprouts, mushrooms, celery soup, cheese, salt and pepper 
and butter. Place in 350° oven and bake until bubbly. 

Remove from oven and add can of crushed french fried onions. 
Put back in oven and bake 10 more minutes. 


GREEN BEAN CASSEROLE aie 
1 can or 1 pkg. frozen beans 1 can fried onions 
(cook till tender) 1/2 cup grated cheese 
1 can cream of celery soup 1 tablespoon butter 


salt and pepper to taste 
Mix beans, onions, and soup. Cover with cheese and dot with 


butter. Bake at 350° for 20 minutes or until heated through.” 
Serves 6. 
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GREEN BEAN CASSEROLE 


2 can French green beans 4 tablespoons grated onion 
2 heaping tablespoons flour 1 pint sour cream 

1 stick butter 1 8 oz. pkg. Swiss cheese, 
1 tablespoon salt grated 

2 tablespoons sugar 2 cups crushed corn flakes 


Place drained green beans in casserole. In pan put 2 table- 
spoons butter with flour, salt, sugar and onion. Cook 5 
minutes or until paste forms. Remove from heat and add sour 
cream, grated cheese. Mix and pour over beans or mix 
together. Top with corn flakes mixed with remaining butter 
melted. Bake at 350° for 20-25 minutes. Serves 8. 


Mrs. C..J...Watts Lil 


FRENCH BEAN CASSEROLE 


1 large can french-style beans 1/4 cup slivered almonds 
1 medium size onion horse chestnuts 

1 can cream of mushroom soup butter bread or cracker 
SHARP CHEESE crumbs 


Place drained beans in greased casserole. Add sliced onion, 
grated cheese and nuts. Cover with mushroom soup, then 
buttered crumbs. Bake at 350° for 45 minutes. Serves 6. 


Mrs. Solon Schwoyer 


BROCCOLI CASSEROLE 


2 pkgs. frozen chopped 2 tablespoons cream of 
DroccoLs mushroom soup, undiluted 

1/2 pint.sour cream 

1 pkg. Lipton's onion soup 

Top with Pepperidge Farm dressing. Bake at 300°for 30 minutes. 


Mrs. Norma Horney 


BROCCOLI CASSEROLE 


1/2 cup chopped onions 1 cup cooked rice 
6 tablespoons margarine 1 can cream of chicken 
1 pkg. chopped broccoli soup 


salt and pepper 
1 small jar Cheese Whiz 


Saute chopped onion in margarine. Add remaining ingredients 
and mix. Bake at 350° about 35 minutes. Serves 8. 


Mrs. Stanley Peace 
AS ; 


BROCCOLI PUFF 


1 10 oz. pkg. cut frozen 1/4 cup milk 
broccoli 1/4 cup mayonnaise 
use 172 02. Can cream of 1 egg, beaten 
mushroom soup 1/4 cup bread crumbs 
1/2 cup shredded sharp process 1 tablespoon butter, melted 


.american cheese 


Cook broccoli according to package directions, omitting salt 
called for; drain thoroughtly. Place broccoli in. 10x6xl 1/2" 
baking dish. Combine soup and cheese. Gradually add milk, 
mayonnaise, and egg to soup mixture, stirring until well blended. 
Pour over broccoli in baking dish. Combine bread crumbs and 
butter; sprinkle over soup mixture. Bake at 350° for 45 

minutes or until crumbs are lightly browned. Yield: 6 servings. 


CARROT CASSEROLE 


2 cups shredded carrots, cooked 1 teaspoon baking powder 
and mashed fine 3 eggs, well beaten 
3 tablespoons flour 3/4 stick margarine, melted 


Vy LuP SvGgAhR€ 

Mix above ingredients together and pour into a lightly 
greased casserole. Top with a dash of cinnamon. Bake at 400° 
for 15 minutes, then continue baking at 350° for another 35 


minutes. Serves 6. 


Mrs. M. L. Aderholdt 


CREOLE CARROTS 


1 1b. carrots 2 tablespoons parsley, 

2 strips bacon chopped 

2 medium onions, chopped 1 bay leaf 

1/2 medium green pepper, 1 cup tomato sauce 
chopped few drops tobasco 

2 stalks celery, chopped pinch of salt 


1/2 cup water 


Clean carrots, slice and boil in sait water for about 15 
minutes and drain. Fry 2 strips of bacon crisp and set aside. 
Use the grease and fry onions, peppers, celery, parsley and bay 
leaf. Cook slowly until pepper turns color and onion are 
transparent. Add 1 cup tomato sauce, few drops tobasco,salt 
and 1/2 cup water. Combine drained carrots and simmer until 
carrots are tender (about 30 minutes). Crumble bacon and 


sprinkle over top. Serves 6-8. 


Mrs. C. J. Watts III 
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GINGER MINTED CARROTS 


3 pkgs. frozen baby carrots dash of salt and pepper 
1 cup orange juice 1 tablespoon chopped 
1 teaspoon grated fresh ginger fresh mint 


Combine carrots, orange juice, ginger, salt and pepper in pan, 
cover, bring to boil and simmer until carrots are tender 
(3-5 minutes). Chill, drain and spoon into serving bowl. 
Garnish with fresh mint. Can be served with picks. Serves 10. 


Mitotic sags sult Der ere a 


BUTTER BEAN CASSEROLE 


2 pkgs. frozen green baby l1 cup sharp grated cheese 
limas, cooked 1 tablespoon ketchup 

1 small can pimento, chopped 1 teaspoon sugar, salt, 

1 can mushroom soup (to taste) 


Mix and pour into casserole; top with bread crumbs, browned in 
fron skillet in. butter. Bake) at. 350° \for 30 minutes. 


Mrs, J.28. Michael 


LIMA BEAN CASSEROLE 


1 stick butter 2 can mushroom soup 

1 green pepper, chopped cheddar cheese for topp- 
1 small onion, chopped ing 

2 pkgs. frozen lima beans bread crumbs for topping 


Melt butter over 1 green pepper and onion. Saute. Boil 

lima beans and salt as directed on package. Mix with pepper 
and onion mixture and add mushroom soup. Cover with cheese and 
top with bread crumbs. Bake at 350° until brown. 


HARVARD BEETS 


1 can small whole beets 1/2 teaspoon salt 
(no. 303 can) 3 tablespoons vinegar 
1/3 cup sugar 2 teaspoons cornstarch 


Drain beets and save juice. Dice beets. Mix cornstarch in a 
little beet juice; bring to a boil the remaining beet juice, 
sugar, salt and vinegar; add cornstarch to boiling liquid 

and stir in well. The liquid will thicken slightly. Add 
diced beets and heat. 


Mrei Gen. e DpS 


Loy 





ARMENIAN SCALLOPED EGG PLANT 


1 medium size egg plant parslev 
1/2 cup chopped onion 1/2 teaspoon salt 
1/8.teaspoon powdered cloves 1/2 cup bread crumbs 


1 1/2 cup canned tomatoes 


Peel and slice egg plant, 1/2 to 1" thick slices. Soak 30 
minutes to 1 hour in salt water to cover; drain then cook in 
boiling salted water 1/2 hour; drain. Mix onions, cloves, 
salt, bread crumbs. Cover bottom of casserole with mixture; 
add egg plant in layers with mixture sprinkled between. Turn 
1 1/2 cups canned tomatoes over all; cover with remaining 
crumbs; sprinkle with minced parsley, dot with butter. Cover 
and bake at 350° for 1 1/2 to 2 hours. Uncover and brown at 
425° for 20 minutes or so. This may be cooked along with leg 
of lamb or other roast for a good dinner. 


Mrs. §&.S. Maclin 


SPINACH SOUFFLE 


1 cup cooked spinach 1/2 cup milk 
1/2 cup butter 1/3 cup water from spinach 
1/4 cup flour salt and pepper to taste 


2 eggs, separated 


Drain and set aside the spinach. Make a white sauce of other 
ingredients except eggs. Mash spinach fine and add to sauce. 
Beat egg yolks and add to mixture. Fold in beaten egg white. 
Pour in buttered baking dish and bake in 325° oven for 20-30 


minutes. Serve immediately of it will fall. 


FRENCH FRIED ONION RINGS 


Fried to accompany broiled steak. Allow about one onion per 
person. 


2 large bermuda onions flour 
2 well beaten eggs cracker meal 
1 cup milk deep fat 


Slice onions about 1/8" thick; separate into rings; roll each 
ring in flour; then dip into a mixture made of the well-beaten 
eggs and milk; roll in cracker crumbs and fry in wire basket 
(boiling deep fat). Remove from basket and hide while the 
steaks are broiling. 


Mrs. Bill Bowman 
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~THELMA MICHAEL’S FAMILY NIGHT 
GRIT CASSEROLE 


1 teaspoon salt 1/2 cup butter 

4 cups boiling water 1 roll garlic cheese 

1 cup grits, cook 5 minutes 1/2 cup milk 

2 eggs beaten 1/2 cup crumbled corn flakes 


Cook grits in water and salt for 5 minutes. Add eggs, butter, 
cheese and milk. Place in casserole and add cornflakes over 
top. Bake at 350° for about 30-45 minutes. (Can be fixed 
early except for adding the ccrnflakes crumb and baked later 
in the day). Serves 10. 


Mrs). Aw Michael 


CORN PUDDING 


2 cans corn (pour off water) 1/4 cup minced green 

1 egg slightly beaten pepper 

1/2 teaspoon salt 2 tablespoons melted 

1 1/2 teaspoon sugar butter 

3/4 cup evaporated milk 1/4 cup crackers or bread 
crumbs 


Blend all ingredients except crumbs. Place in a greased baking 
dish. Sprinkle top with crumbs. Dot with butter. Bake in 
moderate oven (350°) about 35 minutes or until firm and 

crumbs are golden brown. Serves 4-6. 


Mrs. Kenneth J. Hucks 


QUICK CORN PUDDING . 


1 can (11b.) cream style corn 1/3 cup dry bread crumbs 
1 can whole kernel corn 1/2 cup sour cream 

(1 1b.) drained 1/2 teaspoon salt 
1 ege 1/8 teaspoon pepper 


Mix all ingredients and turn into a buttered 1 1/2 quart 
casserole. Bake at 350° for about 40 minutes or until firm. 
Serves 4-6, ; 


"Happiness is a perfume you cannot pour on others without 
getting a few drops on yourself." 


—-Emerson 


ZO 


GOOD CORN PUDDING 


grate 6 ears of corn 1 cup milk 
4 eggs 1 teaspoon salt 
1/2 stick butter 1/4 teaspoon black pepper 


Mix corn, milk, butter and egg yolks. Beat whites of eggs 
ana stir into corn mixture. Place casserole in water and 
cook for 45 minutes at 300°. 


CORN FRITTERS 


6 fresh ears of grated ccrn 1 teaspoon paprika 

or 1 can cream style corn 1 tablespoon sugar 
3 eggs : 2 teaspoons baking powder 
1 scant cup flour 1 teaspoon salt 


Beat egg yolks; add corn, flour and seasoning; fola in 
stiffly beaten egg whites, then baking powder. Drop by 
spoonful in deep hot fat. Serves 6. 


TOMATOES SUPREME 


Cut in half crosswise medium sized ripe tomatoes. Cover with 
mixture of: 


1/2 cup sour cream 1/2 teaspoon curry powder 
1/2 cup mayonnaise 


Place on buttered pan and bake at 350° till soft. 


Mrs. Norma horney 


STUFFED CREOLE TOMATOES 


6 large firm tomatoes 2 tablespoons minced 
4 hard-boiled eggs parsley 

3 slices bacon 3/4 stick butter 

1 onion bread crumbs 


salt and pepper 


Cook bacon until crisp. Drain, crumble and set aside. In the 
pan, leave just enough bacon grease to tenderize the chopped 
onion. Carefvlly scoop out the tomatoes with a teaspoon. Add 
the tomato pulp to onions. Also add the mashed eggs and enovgh 
bread crumbs to make a firm mixture. Season with salt, pepper 
and parstey. Add bacon last and stuff tomatoes. Sprinkle 

tops with buttered breadcrumbs. Place stuffed tomatoes in a 
pan and bake in 350° oven until real hot and crumbs are browned. 


Serves 6. 
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BAKED TOMATOES 


Cut tomatoes in half; remove center. Slash slightly and salt 
lightly; salt heavily with onion salt. Add a small amount 

ef prepared mustard and sprinkle heavily with grated cheese; 

top with bits of bacon. Place in pan with 1/2" water. Bake 

at 350° about 20 minutes. 


DANISH TOMATOES 


6 onions, sliced 1 minced clove of garlic 

3/4 cup salad oil 1/2 teaspoon sugar 

1/4 cup vinegar 1/2 teaspoon salt 

2 tablespoons crumbled blue 1/4 teaspoon pepper 
cheese 


Blend cil, vinegar, blue cheese, garlic and seasonings; 
pour over the sliced tomatoes in a shallow serving dish. 
Sprinkle with 1 tablespoon chopped parsley. Let stand 306 
minutes at room temperature to blend flavors. Serves 6. 


VEGETABLE CASSEROLE 


1 chopped onion 1 large can of small peas 
1/2 stick butter 1/2 cup slivered almonds 
1 can sliced mushrooms worcestershire sauce 

1 can cream of chicken soup salt and pepper 

3 hard-boiled eggs potato chips 


Saute onicns in butter. Add mushroom soup. Heat, add chopped 
eges, peas and almonds. Season well..Pour in breased casserole. 
Let stand overnight. Before baking put crushed pcetato chips 
over top. Bake at 350° until bubbly. Serves 8. 


PEAS WITH WATER CHESTNUTS 


1 pkg. of frozen peas 1 tablespoon butter 
4 tablespoons chestnuts 


Cook frozen peas according to directions. Drain, Combine 
with sliced chestnuts and butter. Serves 4-6. 


Mre. Le AN Michaels 


Peace, perfect peace, our future all unknown? 
Jesus we know, and He is on the throne. 
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MARINATED PEAS 


1 can small green peas, 1/2 cup vinegar 
drained 1/2 cup oil 

1 can French cut green beans, 1/3 cup sugar 
drained 


1 onion, sliced 


Stir together and place (covered) in refrigeratcr overnight. 
Drain and serve. Serves 6. 


Mrs. Joel Lentz 


RANCH POTATOES 


4 baking potatoes garlic powder 

1 large cnion salt 

1 stick margarine pepper 

paprika dash of red pepper 


Use dish with aluminum foil. Slice potatoes medium-thin; 
slice onion. Layer the petatoes in the dish with the 
aluminum foil, then slices cf onion, sprinkle with garlic 
powder, salt, pepper, paprika and dash of red pepper (improves 
flavor). Repeat each layer as above until potatoes are used. 
On the top cut the margarine over the potatoes, seal the 
aluminum foil. Bake at 350° for 1 hour. These potatoes are 
delicious with steak and a change from baked plain potatoes. 


TURNIPS IN CHEESE SAUCE 


3 cups fresh turnips, sliced 1 1/2 cups cream or top 

1/4 cup butter milk 

1/4 cup flour 1 cup greted processed 
cheese 


1 tablespoon chives 


Slice turnips and cook in boiling salted water 8-10 minutes; 
drain, cover to keep hot. Melt butter; blend in flour; ada 
cream ana cook till thick; add cheese ana stir until melted. 
Add turnips tc sauce; sprinkle with chives. Makes 6 servings. 


Mrs. John W. Peace, Sr. 
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SWEET POTATO CASSEROLE 


6 medium sweet pctatoces 1 tablespoon vanilla 
3/4 stick butter cinnamon to taste 
1 cup light brcwn sugar fresh grated coconut 


3 tablespoons cockirg sherry 


Boil potatoes till tender; peel and mash; add butter, sugar, 
sherry, vanilla and cinnemon te taste. Pour into a pyrex 
dish and top with ccconut. Cover ana bake at 350° until 

it bubbles. Remove ccever and brcwn lightly. Serves 8. 


SWEET POTATO CASSEROLE 


5 cups sweet potatoes, 16 marshmallows 
cooked and mashed 3/4 cup -rewn suger 
1 small can crushed pineapple 1/2 cup pecans 


1 tablespoon butter 


Mix sweet potatoes, butter ana pineapple. Four 1/2 mixture in 
buttered casserole; cower with a layer of marshmallows. Cover 
mershmellows with remaining sweet potatc mixture; top with 
brown sugar and bake at 325° for 30 minutes; add nuts and bake 
10-15 minutes more. Serves 10-12. 


Mrs. Charles Peace 


AMBROSIA SWEET POTATO BAKE 


7 cupe sliced, cooked cr 1/2 cup brown sugar 
canned sweet potatoes 1/2 cup melted butter 

1 lemon 1/2 teaspcon salt 

1 orange 1/2 cup shredded coconut 

1 9 oz. can crushed pineapple 1 small jar cherries 


Thinly slice the lemon and crange; alternate with sweet 
potatoes (drained) in long baking dish. Combire pineapple, 
brown sugar, melted buttter and salt. Pour over all; sprinkle 
with the coccnut, then ley cherries on top toe garnish. 6ake 
in mederate oven at. 350% fcr about 30 minutes. Serves 8-10. 


Mrs. J. A. Mabry 
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MOM’S SWEET POTATO BALLS 


3 cups mashed potatces 1/4 teaspoon salt 

1/4 cup butter 1/2 teaspoon grated lemon 
3/4 cup brown sugar rind 

2 tablespoons milk & large marshmallows 


1/2 cup crushed cornflakes 
Combine first 6 ingredients. Poll a marshmallow in the center 
of each ball of sweet potatces. Roll the ball in cornflake 
crurbs. Bake 20 minutes at 350°. To freeze, cover with foil 
and aloow plenty of time to thaw before baking. Serves 8. 


Mrs. Roger L. Meisenbach, Jr. 


SQUASH CASSEROLE 


2 lbs. summer squash 1 can Cream of Chicken 

1/4 1b. butter soup 

1 bag Pepperidge Farm Corn- ] large onion, choppec 
bread Stuffing Mix salt and pepper to taste 

1 cup sour cream 1 greted carrot (optional) 


Boil squash until tender. Drain and mash. Ada butter, onicn, 
soup, sour cream, salt and pepper and ]/2 bag of stuffing mix. 
Mix thoroughly. Pour into 1 1/2 quart casserole dish. Sprinkle 
remaining stvfting mix on top and bake at 300° for 1 hour. 
Serves 6. 


Mrs. Ford Ewaldsen 
Mrs. Robert Beck 


CALICO SQUASH 


2 cups cooked, drained yellow 1/4 cup pecans 

summer squash 1/4 cup chopped arained 
1 1/2 cups medium-thick white pimente 

sauce crushed potato chips 
1/4 lb. greted sharp checdar 

cheese 


Mix all ingredients except potato chips and pour into cassercle. 
Top with crushed potato chips. Rake in a 350° oven for <0 
minutes or until bubbly. Makes 6 servirgs. 
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SQUASH CASSEROLE 


4 to 6 medium yellow squash l cup grated cheddar cheese 
1 small chopped onion cracker crumbs 
lye eup im Lk 1 tablespoon butter 


Stew squash with 1/2 of onion. Season with salt, pepper and 
butter. In greased casserole put a layer of squash, layer of 
grated cheese, chopped onion and laver of cracker crumbs. 


Cover with milk. Repeat layers. Bake at 350° for 20-30 
minutes until bubbly. 


Mrs el VOU EE y 
Mrs; Roger: Meisenbach, ir: 


POSH SQUASH 


2 lbs. yellow squash 1/4 cup green pepper, 

2 eges chopped 

1 cup mayonnaise 1 cup grated parmesan cheese 
1 small onion salt and pepper to taste 


buttered bread crumbs 
Cook squash until tender. Drain well. Beat eggs. Add all 
ingredients to eggs. Pour into buttered baking dish. Top 
with buttered bread crumbs./ Bake 30 minutes at 350°. 


Serves 6. 


Mre. it. Bi Anderson 


SQUASH BAKE 


3 cups cubed vellow squash 2 tablespoons diced 

2 tablespoons butter pimiento 

1 can cream of chicken soup 1/4 cup buttered bread 
(undiluted) crumbs 

1/2 cup chopped toasted almonds 1/4 cup grated cheese 


salt and pepper to taste 


Butter the casserole. Alternate layers of squash, butter, 

soup, almonds, pimiento and salt and pepper. Bake in oven 

for 30 minutes at 350°. Remove from oven and cover with buttered 
bread crumbs. Sprinkle grated cheese over all. Return to 

oven and melt cheese. Serves 6. 


SQUASH CASSEROLE 


ey 
= Nn 
cups equaeh salt and pepper to taste 
1 small onion, chopped grated cheese 
1 ege, beaten grated bread crumbs 
[74 cup milk butter 
Pena we aes oma. : ; 
Cook squash; drain; stir in onion, egg, milk, salt and pepper. 
: : 


Pour into casserole dish. Top with cheese and crumbs, dot 
with butter. Bake at 350° for 30 minutes. Serves 6. 


Mrs. Ed Gurley 


BROWNED RICE 


Cup Lone grain rice 1 stick margarine 
eood sized onion, chopped cans beef consomme 


feed) em 
ho 


elt margarine in skillet; add rice and onion; brown. Add 
cans beef consomme. Put in casserole and bake at 300° 
ee. J/2>houre.. Serves 6. 


Aiton 


rO 


f 


Mrs. Harold Hearne 


WILD RICE DRESSING 


Weep wild rice 1 can sliced mushrooms 
l apple, cored and siiced 1/8 teaspoon thyme 

l small onion, sliced salt and pepper 

1/2 cuz chooped celerv 1/2 cuov sour cream 


Soak rice over night and cook until fluffy. Saute apple, 
onion, celery and mushrooms, Adda seasoning, cream and rice. 
Rake at 350° for 1 hour, uncover last 10 minutes and bake till 
crisp. Mav use as stuffing for anv wild game. 


Mrs. Glenn Hinds 


FRIED RICE 


3 cups water 


1 cup raw rice 
1/2 stick butter ? medium onions 
oe) 


Souillon cubes 


Put butter in heavy skillet. Add chopped onions and rice. 
Saute until golden brown. Add water in which the bouillon 
cubes have been dissolved. Cover and allow to cook 1/2 hour 


over very low heat. Rice should be drv and flaky. Toasted 


almonds mav be added if desired. 
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WEIGHTS AND MEASURES 


Pinch = less than 1/4 teaspoon 
1 tablespoon = 3 teaspoons 
2 tablespoons = 1/8 cup 

4 tablespoons = 1/4 cup 

5 1/3 tablespoons = 1/3 cup 

8 tablespoons aul /2ecup 

16 tablespoons = 1 cup 

1 cup = 1/2 pint 

2 cups = 1 pint 

16 fluid ounces = 2 cups 

4 cups = 1 quart 

2 quarts = 1/2 gallon 
4 quarts = 1 gallon 

8 quarts = 1 peck 

4 pecks = 1 bushel 


CAN SIZES 


CAN SIZE WEIGHT CUPSEC., 
ClOZ. OF:02;. 3/4 cup 

3 °0Z. 8 OZ. 1 cup 
L29024 Savoy as los cups 
no, ol can LY eve par LV peuns 
NC. lek (es Orne ae Can 16762, 2ecups 

Piola 2 20002, 2 Lj 2ceugs 
RO. DOS OD. 4 cups 

no, 10 LUG 2. 13 cups 


~O9 


Butter 
Chocolate 


Chocolate 


Cornmeal 


Cornstarch 


American Cheese 
Cream 

Eggs 

Egg whites 
Flour, sifted 
Graham crackers 
Marshmallows 


Milk, sour 
(substitute) 


Milk, fresh 


Punch 

Saccharin 

Sugar, granulated 
Sugar, brown 

Sugar, confectioners 


Tea, loose 


EQUIVALENTS 


L/2, cup 

1 square 
3 tablespoons 
cocoa plus 

1 tablespoons 
butter 


3 cups 


2 tablespoons 
flour 


4 cups shredded 
2 cups, whipped 
1 

4—6 

4 cups 

11 

16 

1 cup sweet 
milk and 1 


tablespoon 
vinegar 


1/2 cup evaporated 
milk and 1/2 cup 


water 

1/3 cup non-fat 
dry milk and 
3/4 cup water 
4 quarts 
1/4 grain 

2 cups 

2 1/4 cups 
3-31/2 cups 


1 lb. 
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lL stick 


1 ounce 


1 ounce 


1 tablespoon 
Leib 

1/2 pint 

1/4 cup 

1/2 cup 
Liss 

1 cup 


1/4 1b. 


1 cup 


1 cup 


1 cup 

40 punch cups 
1 teaspoon 

L 26 

| Oe be 

1 ‘Lb; 


155 tea cup 


servings 


APPETIZERS 
AND SNACKS 


Bacon Quiche ll 
Black-Eyed Susans 5 
Cheese Balls /7 

Rings 6 

Rice Krispie 

Rounds 6 

Chipped Beef Balls 6 
Crab Meat Appetizer 10 
Crunchy Sticks s 
Cucumber Rounds 9 
Curry ei p iil 
Deviled Ham Dip ll 
Frosted Ham Ball /7 
Hot Cheese Rounds 5 
Liverwurst-Ham Rolls /7 
Onion SrLcke sso 
Pinwheels 9 
Red Hots’ 10 
Sausage-Cheese Biscuit 5 
Sausage Pinwheels 9 
Swedish Meatballs 10 
T/V Trash 7 
Whamits 8 
Cheese Straws 6 


BEVERAGES 


Brides Punch 12 

Coffee or Mocha Punch 14 

Cranberry Punch 13 

Freie: Porch’ 14 

Grape Punch 12 

Hand of Friendship Tea 17 

Hot Chocolate 16 

Hot Chocolate Mix 15 

Hot Cranberry Punch 13 

Hot Russian Tea 16 

Hot Vea to 

Hot Weather Quickies 15 

Individual Fruit Milk 
Shake 15 

Jeanie's Punch 12 

Party Punch 13 

Patsy sttea U17 

Pink=Punchi l4 

Punch for 50 14 

Spiced Cider 17 

Spiced Hot tea 16 

Tomato Appetizer 15 


INDEX 


Pala 


BREADS AND 
COFFEE CAKES 


Angel Biscuits 25 

Apple Sauce Biscuits 27 
Apricot Bread 20 

Banana Breads 20, 21 
Biscuits 26 

Blueberry Muffins 21 

Bran Muffins 26 

Butterhorn Rolls 24 
Buttermilk Pancakes 28 
Cheese-Onicn Supper Bread 26 
Cherry Coffee Cake 19 

Corn Breads 23 

Cranberry Bread 22 

Date Nut Bread 22 

Easy Nut Bread 23 

Hush Puppies 26 
Mayonnaise Quick Muffins 21 
Mixed Bread 24 

Orange Rolls 18 

Peach Coffee Cake 18 

Pecan Coffee Cake 18 
Popovers 27 

Potato Rolls 24 

Purpkin Bread 22 

Quick Banana Bread 21 
Sixty-Minute Rolls pas 
Sour Cream Coffee Cake 19 
Spoon Bread 25 

Sunday Morning Breakfast Cake 20 
Prune Muffins 27 


CAKES AND ICINGS 


Apple Dapple 30 
Applesauce Cake 29 
Sauce 29 
Frosting 29 
Araby Spice Cake 38 
Araby Mocha Icing 38 
Blackberry Jam Cake 31 
Frosting 31 
Black Walnut Cake 47 
Brown Sugar Pound Cake 56 
Brownie Fudge Cake 59 
Carrot Cake 32 
Cheese Cakes 33 
Cherry Upside Down Cake 59 
Chocolate Marachino CA¥e 49g 
Chocolate Nut Cake 53 


CAKES AND ICINGS CONT'D 


Coconut frosting 40 
Cold Oven Pound Cake 60 
Cranberry Sauce Cake 42 
Crumb Cake 54 
Cookie Sheet Cake 7 
Delicious Ginger Cake 3/ 
Devil's Food Cakes 49, 50 
Dream Cake 61 
Five-Layer Cake 40 

Frosting 40 
Fresh Apple Cake 30 
Fruit Cake 35 
Fruit-Cocktail Cake 3/ 
German Chocolate Cake 48 
German Chocolate Pound Cake 60 
Hot Milk Cake 52 
Ice Box Cake 45 
Ice Box Fruit Cake 36 
Italian Cream Cake 46 
Japanese Fruit Cake 34 
Jewel Cake 34 
Lemon Cream Frosting 
Lemon Filling 55 
Lemon Glaze 
Lemon Jello Cake 40 
Lemon Supreme Cake 45 
Loaf Cake 56 
Mock Pound Cake 60 
Moist Yellow Ceke 5l 
Nut Cake 47 
Oatmeal Cake 
Orange Cake 
Orange Christmas Cake 
Orange Slice Cake 38 
Oriental Cake 39 
One-Half Pound Cake 5/7 
Party Fruit Cake Balls 
Persimmon Cake 55 
Pineapple Upside Cake 53 
Poppy Seed Cake 46 
Prune Cake 42 
Pound Cakes 26,57, 58 
Queen Flizabeth Cake 44 
Red Velvet Cake 51 
Rum Pound Cake 60 
Sherry Icing 47 
Sherry Sauce 43 
Strawberry Cake 41 
Sour Cream Pound Cake 35/ 
Three-Day Coconut Cake 41 


43 


54 


= 


ho 


bo 


Chocolate Cake 47 

Texas Size Sheet Cake 58 

Vanilla Wafer Cake 45 

White Fruit Cakes 35, 36 

White Layer Cake 52 

White Wonder Cake 55 

White Almond Fruit Cake 36 

Dreamy Chocolate Fudge Cake 48 

Gold Cake 52 

Caramel Icing 62 

Fluffy White Icing 63 

Lord Baltimore Icing and 
Filiing)-63 

Marshmallow Icing 61 

Orange Icing 62 

Oriental Icing 61 

Seven Minute Icing 6] 

Strawberry /-Minute Icing 62 


Graham Cracker Cake 44 


CANDY 
Cardied Pecans 68 
Caramel Candy 64 
Christmas Divinity 64 
Creamy Chocolate Fudge 66 


Date Balls 68 
Date Loaf 65 
Divinity 64 
Fudge 65 

Jets 6/7 


Martha Washington Candy 67 
Pecan Pralines 96/7 
Peanut Brittle 68 
Peanut Cream Candy 
Pop Corn Balls 67 
Pulled Mints 66 
Stuffed Dates 65 
Sugared Nuts 69 
White Fudge 66 

$300 Chocolate Fudge 


63 


65 


COOKIES AND SQUARES 


Almond Cookies 70 

Benne Cookies 8/7 

Betty's Forgotten Cookies 
Black Walnut Patties 82 
Brown Sugar Cookies 84 
Brown Sugar Drop Cookies §3 


87 


COOKIES AND SQUARES CONT'D. 


Brownies, Caramel Bars 74 
RButterscetch Balls 86 
Butterscotch Chewy Cake 89 
Cherry Squares 
Chocolate Refreshers /6 
Coconut Dream Squares 85 
Dateand Apricot Bars’ g0 
Date and Walnut Kisses 78 
Date Fingers 78 
Date Whirligig 79 
Fig Roll Bars 71 
Fudge Cookies g0 
Fudge-Full Pearutbutter 

Bars 8l 
Ginger Crinkle Cookies 73 
Gold Rush Brownies /5 
Golf Ball Cookies 82 
Graham Cracker Bars 
Greham Cracker Cup Cakes §8 
Graham Sensation 85 
Holiday Fruit Cookies 7/6 
Honey Squares 86 
Ice Box Cookies 79 
LemonBars 86 
Marie's Ice Box Cookies /0 
Meringue Cookies 77 
New Toll House Cookies 9] 
Oatmeal Cockies 84,85, 87 
Oatmeal Refrigerator Crisp 
Old Fashion Molasses Cockies 73 
Qld Time Sugar Cookies /1 
Gld Vienna Vanilla Horns 71 
Crenge Fruit Cake Squares 88 
Orange and Raisin Cup Cakes 99 
Orange Slice cookies 88 
Party Cakes 90 
Peanut Butter Cockies 
Princess Squares /2 
Raisin Cookies 89 
Sand Tarts 73 
Satin Brownies /5 
Spice Cookies 90 
Spritz Cookies 72 
Snickerdoodles /0 
Stickies ~/2 
Sugar Cookies 71 
Swedish Cookies 8] 
Teas Pelioht” 33 
Thumbprints 75 
Toll House Cockies 7/4 
Toll House Marble Squares 74 
Triple Tasty Fudge Bars 89 
Truly Different Cup Cakes 91 
Jelly Thumbprints 77 


DESSERTS AND 
PUDDINGS 


Angel Fluff 93 

Apple Cheese Crisp 9g 

Apple Delight 9 

Apple Onelets "99 

Apple Suprise 97 

Bavarion Angel Cake 93 

Blueberry Surprise 97 

Blueberry Torte 95 

Butterscotch Spectacular 101 

(Carokie Torte: 05 

Cherry: Deltentio¢ 

Cherry Dessert 94 

Cherry-Jiffy Quickie 94 

Chocolate Pudding 103 

Cream Cherries 96 

Curried Fruit 100 

Date & Nut Pudding 102 

Date Nut Pudding 102 

Egg Custard 105 

Fluffy Lemon Dessert 100 

Ice Cream 92 

Lemon Strips 99 

Mamie Eisenhower's Mint Party 
Delight 92 

Nut Torte 95 

Old Fashion Rice Pudding 102 

Orange Delectable 94 

Peach Gummy 99 

Feaches and Cream gg 

Persimmon Puddings 104 

Pumpkin Pudding 104 

Sherried Hot Fruit 101 

Snow Bal] 105 

Strawberry Ice Box Dessert 97 

Strawberry Swirl 101 

Sweet Potato Puddings 103 

Swedish Dried Fruit Dessert 100 

TUECIS Preeti pice Cream g7 

Cherry Yum Yum 96 


EGGS AND CHEESES 


Broiled Sandwiches 110 
Cheese & Ham Casserole 110 
Cheese Fuff Sandwich 110 
Cheese Souffles 106 

Cheese Strata 107 

Eggs a la Goldenrod 109 
English Wocdchuck 109 


ECG & CREESES CONT'D. 


Ham & Egg Casserole 108 
Macroni Cheese _ 107 
Cnion Swiss Pie 108 
Pimiento Cheese Bun 110 
Plain Omelet 109 

Quiche Lorraine 10/7 
Cuick Cheese Souffle 106 


Swiss Cheese Tarts 108 
MEATS AND 
SEAFCCDS 
Beef - 


American Chop Suey 111 

Beef Vegetable Loaves 112 
Charcoal Broiled Roast lll 
Chili Beans 115 

Ghiti Con Carne 122 

Beef Potato Cassercle 

Chili Sauces 121,122 

Corn Tamale Bake 113 

Cream Chipped Beef iy 
Easy Beef and Gravy 117 
Hanburger Pizza 119 
Devilburgers 119 

Jimmy's Lesagne 118 

Johnny Marzetti 118 
Louise's Spaghetti Sauce 120 
Lunchecn Dish 123 

Marzetti 123 

Meat Loaf 113 

Meat Stew with Dumplings 112 
Noodle and Hamburger Dish 114 
Pepper Steak 114 

Pigza’ 115 

Beef Rouladen 122 

Spaghetti Pie 120 
Spaghetti Sauce 119, 121 
Spoon Burgers 115 

Beef Stroganoff 123 

Swedish Cabbage Rolls 121 
Swiss Steak 111 

Tarlini 116 

Chili Mac 116 

Pork - 

Baked Pork Cheps 125 
Barbecued Pork Chops 125 
Chicken Baked Pork Chops 124 
Chop Suey 126 

Hacienda Dinner 124 

Ham Loaf 126 

Stuffed Pork Chops 125 
Sweet & Sour Fork 124 


Poultry - 
Baked Chicken Casserole 136 


Barbecued Chicken 135 

Broccoli & Chicken Casserole 139 
Browrned Rice 132 

Brunswick Stew 138 

Cheddar Turkey Casserole 133 
Chicken a la King 134 

Chicken Casserole Supreme 133 
Chicken Casserole 133, 136 139 
Chicken in a Bag 140 

Chicken Leaf 140 

Chicken Perlu 133 

Chicken and Sour Cream Cassercle 133 
Chicken Tettrazini 140 

Chicken and Rice 136 

Chicker with Water Chestnuts 133 
Chicken Dressing 141 

Creamed Chicken 134 

Creole Frankfurters 141 

Hot Chicken Salad 137 

Pressed Chicken 141 

Wild Rice Dressing 142 

Eleven Minute Chicken Chow Meir 138 
Hot Chicken Curry 134 

Chicken in Wine 135 

Russian Chicken Kiev 137 
Seafood - 

Asparagus-Shrimp Casserole 128 
Crab Imperial 129 

Creb Meat Casserole 131 

Cream Selmoned Topped Potatoes 130 
Escalloped Gysters 131 

Herb Baked Fillet of Sole 131 
Hot Tuna Salad 130 

Lebster Newburg 132 

Pickled Shrimp 132 

Salmon Celery Cassercle 130 
Salmon Souffle 127, 129 

Shrimp Casserole 12/7 

Shrimp Creole 128 

Shrimp Scuffle 

Tuna Casserole 129, 130 


PICKLES, RELISHES 
AND PRESERVES 


Apple Rings 

Artichoke Pickles 4h 
14-Day Sweet Pickles 144 
Ice Water Pickles 143 
Peach Jan 147 

Pear Relish 145 


PICKLES, RELISHES, AND 
PRESERVES CCNT"D. 


Pepper Jelly 146 

Pickle Beets 143 

Pickled Carrots 146 
Pickled Squash 146 
Spiced Tomatoe Marmalade 
Strawberry Preserves 147 
Sweet Pickle Sticks 145 


143 


PIES 


Anbrosia Refrigerator 
Banana Split 151 

Browr. Sugar Apple 148 
Brown Sugar Coconut 165 
Buttermilk 148 
Butterscotch 160 
Cherry Cream Pie & 

Almond Crust 150 
Checclete 166, 167 
Checolate Cream 166 
Chocolate Cream Cheese 167 
Chocolate Macaroon Dream 168 
Chocolate Silk 165 
Cocorut 165 
Cranberry 156 
Cream Cheese Cherry Pie 150 
Crunch Topping for Peep 

Dish fruit) Ple. i759 
Coconut Custard 164 
Egg Custard 163 
German Chocolate Angel 166 
Hyprerite 149 
Heavenly Angel 163 
Hawaiian Delight 151 
Impossible 164 
Japanese Fruit 158 
Lemon Cheese Cake 
Lemon Chess 162 
Lemon Cream 163 
Lemon Filling 
Lemon Luscious 162 
Lemon Fineapple Refrigertor 157 
Low Calorie Chocolate 167 


161 


Marshmallow 164 
Mom's Pastry 148 
Mystery Cheese Cake 16] 


Cla Fashicned Butter 159 
Feach, Cobbler? 1156 

Feach 155 

Pineapple 158 


Pineapple Cocenut 157 


Po 


a] 


Pecan 160 
Pumpkin 154 
Pumpkin with Ccconut 154 
Quickie Pie weiss 

Sour Cream Apple 149 

Sour Cream Date 159 

Sour Cream Raisin 152 
Strawberry 152, 153 
Strawberry French Pie 153 
Strawberry Ice Cream 153 
Tropical Pineapple 15/7 
Vinegar), “lo47159 

Vintage Pumpkin 
Virginia Apple 


154 
149 


SALADS AND SALAD 
DRESSINGS 

Apricot Congealed Salad 169 
Rlueberry Congealed 169 
Celestial Golden 176 
Cherry Salad 171 
Cherry-Lime 171 
Chicken Salad 181 
Cole Slaw 185 
Cole Slaw with Apples 186 
Congealed Shrimp 187 
Congealed Vegetable 
Corned Beef 186 
Cranberry 170 
Cucumber 184 
Day Old Potato 184 
"Don't Know the Name' 
Five-Cup Fruit 172 
French Selad 180 
Frosted Fruit Mold 
Frozen Fruit Salad 
German Potato Salad 
Frozen Cole Slew 185 
Girger Ale 1/3 
Grapefruit $173 
Jello Christmas Ring 
Lettuce and Pea 181 
Lime Salad and Dressing 174 
Mare Salad (185 
Millionesire Salad 175 
Molaed Corn Beef 183 
Molded Fruit is 
Orange 175 
Orange-Cranberrv 170 
Pat Nixon's Continental 
174 


181 


178 


by 8) 
hehe 
183 
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Pineapple 


176, 


ly 
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SALADS & SALAD DRESSINGS CONT'D 


Ribbcn Salad 177 
Salad Dressing 179 
Sauer Kraut 182 
Seven Cup Fruit 172 
Scandanavian 182 
Shrimp Luncheon Molas 186 
Shrimp Salad Remoulade 187 
Strawberry Jello 178 
Stuffed Grange Salac 175 
Tomato Aspic 181 
Twenty-Four Hour 172 
Uncocked Applesauce 180 
Vegetable Marinate 182 
white Bean 183 
Zesty Tomatc 184 
Holiday Salad 170 
Blue Cheese Dressing 188, 190,192 
Boiled LGressing for 

Potato Salad 192 
Celery Seed Salad Dressing 1g9 
French 188 
Fruit Salad Dressirg 
Eoney Dressing 192 
horse-Raaish Dressing 189 
Italian 191 
Low Fat French 194 
Low Fat Mayornaise 194 
Package Salad Dressing 193 
Fennsylvania Dutch 190 
Peppy Seed 190 
Quick Barbeque Sauce 192 
Raisin Sauce 193 
Roquefort Cheese Dressing 188 
Roquefort Dressing 189 
Russian iv 
Sherry's Tangy French 193 
Scur Cream for Cole Slaw 190 
Thelma's Dressing 189 


‘LoS 


VEGETABLES AND 
CASSERCLES 


Ambrosia Sweet Fctatce Bake 905 


Aremenian Scelloped Egg Plent 200 


Asparagus Casserole 195 
Asparagus Supreme 195 
Raked Bears 196 

Eaked Tomatces 203 
Broccoli Casserole 197 
Broccoli Puff 198 
Browned Rice 208 
Celice Squash 206 
Cerrot Casserole 198 
Corn Fritters 202 
Corn Pucding 201 
Crecle Carrots 198 


Danish Tomatoes 203 

French Bean Cassercle 197 

French Fried Onion Rings. 200 

Ginger Minted Carrets 199 

Gecd Corn Pudaing 202 

Green beans 196 

Farvard Beets 199 

Lima Rean Casserole 199 

Marinated Feas 204 

Mom's Sweet Potato Balls 

Peas with water Chestnuts 203 

Posh Squash 207 

Quick Corn Pudding 201 

Rarch Potatoes 204 

Spinach Souffle 200 

Squash Cesserole 206, 207, 208 

Stuffed Creole Tomatoes 292 

Sweet Fotatoe Casserele 205 

Trelna Michael's Family 
Night Grit Casserole 201 

Tomatoes Supreme 202 

Turnips in Cheese Sauce 204 

Vegetable Casserole 196, 203 

Wild Rice Dressing 208 

Fried Rice 208 

Squash Bake 207 

Butter Bean Casserole 199 


EMMANUEL LUTHERAN CHURCH 
701 NORTH MAIN STREET 

Pee Os EORmOUGD 

HIGH POINT, (NGG .227262 


Send me copies of your cookbook at $5.00 plus $.50 


handling charge per copy. Enclosed is my check or money order 


for s 
MAKE CHECKS PAYABLE TO LUTHERAN CHURCH WOMEN 
Please Print 
Name 
Street 
City State Zip 
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Send me copies of your cookbook at $5.00 plus $.50 


handling charge per copy. Enclosed is my check or money order 


for §$ 
MAKE CHECKS PAYABLE TO LUTEERAN CHURCH WOMEN 
Please Print 
Name 
Street 
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ADDITIONAL RECIPES 


ADDITIONAL RECIPES 


